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EDITIO 


INTRODUCTION 


Mormon cooks believe in good wholesome food and plenty of it. Their families show 


evidence of this nourishing food in their healthy, wholesome appearances. 


Mormon homemakers realize the importance of meat, seafood and poultry in the diet and 


serve it at almost every meal. 


Over the years, the fame of Mormon cooks has spread into all parts of the country and 
overseas. Mormon recipes are sought after and treasured by good cooks everywhere. In this 
unusual collection you will find recipes from good Mormon cooks from every section of the 


nation. 


These recipes have been repeatedly tested in Mormon kitchens. The results have been 
enjoyed by their families and friends at home, church functions and meetings. Some of these 
recipes will be familiar to you, while others will be different and exciting. Each recipe is en- 


dorsed by the homemaker whose name appears under the recipe. 


We know that you will enjoy this collection of fine meats, seafood and poultry recipes and 


hope you will share it with others. 


Montgomery Second Branch of 
The Church of Jesus Christ of Latter-Day Saints 


COOKBOOK COMMITTEE 


Mrs. Elma M. Frazier, Chairman 


Mrs. Margie Calquett Mrs. Beverly Flitton 
Mrs. Vyvyan Jordan Mrs. Diane Pratt 
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ABBREVIATIONS USED IN THIS BOOK 


CE wt hcecticicnicetisinmnensidand acpi addeasieesiencniman acess c. EMER stars paccibisnstcdctonsninicincasicneiaihssacmninpategaiisies Ige. 
pei eae tbsp. Ly, | aOR etl Wns At ae pkg. 
TDD, scene tniemsimssirosmaand siaschkeasinnatealis tsp. BEI teiprscrniaingaedesnianinenrslonpaieatatostemnswamsmnend Sq. 
| a ee ae cee lb. EMOTO cssassaanninassionnerdoiataisshicnsingtneniorminass doz. 
OPIS cstiscsnesenenitecenp rani Paasrcmanhsess Septmadaiotin, iE. cee ae ee ee eee pt 
LO ie ee ee ee gal. oS a a ee a ee ee eee qt 


IN MEASURING, REMEMBER... 


3 tsp. = 1 tbsp. 2¢, == I pt. 
2 tbsp. = &% c. 2c. sugar = 1 Ib. 
4 tbsp. = “4 c. 5c. = V2 c. + 2 tbsp. 


8 tbsp. = 1% c. 
16 tbsp. = 1c. 
5 tbsp. + 1 tsp. = %c. 


ec. = % c. + 2 tbsp. 
1 lb. butter — 2 c. or 4 sticks 


12 tbsp. = % c. 2 pts. = 1 qt. 

40z.=— We. lw. = 46. 

§ oz. == 1 ¢. A few grains = less than % tsp. 

16 oz. = 1 Ib. Pinch = as much as can be taken between 
1 oz. = 2 tbsp. fat or liquid tip of finger and thumb 

2 c. fat == I Ib. Speck = less than ¥% tsp. 


OVEN TEMPERATURES 


Temperature Term 
(°F.) 

| ne a a a Slow 
a a ea ee ee Te Moderately slow 
ee ee ee eee eae eee Moderate 
fi ECR ne ee eee ee ro em Moderately quick 
eee eee ee eer Moderately hot 
RE oaaltalevnaiticinp usctatieliandd angie tel iaassieasand cnn Hot 
MUD Sehstnns theses atone otecagsocaeitiescemmtwareel Extremely hot 


MEAT IN THE MENU 


Menus are usually planned around the meat which is to be served at the meal. It acts as 
the foundation for the meal and is most often the main dish. Meat contains many essential 
nutrients and is therefore an important part of a meal. 


The homemaker will find a wide variety of meats at the market and will need to be able to 
make a wise choice. Because meat is relatively expensive, it is important that the homemaker 
know how to buy, store, and cook meat. 


GUIDES TO MEAT BUYING 


There are three basic things to look for when buying meat. These are the Government 
Inspection Stamp, the Meat Grade and Brand Name Stamp, and the appearance of the meat. 


1. Government Inspection Stamp — This stamp guarantees the consumer 
that the meat is from a healthy animal which has passed federal inspec- 
tion standards. 


2. Meat Grade and Brand Name Stamp — This is the grade or brand name 

of the individual packer and grade names of the U.S. Department of 

Agriculture. The grade put on by the individual packer varies with 

each company. The government has only one manner of grading meat. 

UJ S D A Their grades are U.S. Prime, U.S. Choice, U.S. Good, U.S. Standard, 
GH OD U.S. Commercial and U.S. Utility. 


3. Appearance — Meat of high quality has well marbleized lean, fine 
grained texture and a color typical of the particular meat. 


AGING OF MEAT 


The main purpose of aging meat is to develop additional tenderness and flavor. During 
the process of aging, the meat is kept at about 36°F. for three to six weeks. Ribs and loin of 
beef and mutton are usually aged. Veal and pork are not improved at all by aging. Meat 
which is suitable for aging is meat with a fairly thick covering of fat. This layer of fat protects 
the meat against discoloration and excessive drying. Only the higher grades of beef and mut- 
ton have a covering of fat which is thick enough to allow aging. 


GUIDE FOR COST PER SERVING 


SERVINGS 


CUT OF MEAT PER LB. PRICE PER POUND 
BEEF 2 39 49 59 69 79 8 99 109 1.19 
T-bone, rib, porterhouse steaks 2 35 40 45 50 55 ~~ 60 
Sirloin steak 2% 29 32 63606 ANCA 
Sirloin tip 3 ps ie) | 
Standing rib roast 2 3006350 AOti«i«ASSC(;:si«C«CO 
Boneless rump roast 3 At lB OD 
Round steak 3% iW. aw 2 BS BB 
Boneless beef stew 4 sb sn dd | A a 
Chuck roast 2 Od  B@ od) A 
Ground beef 4 WW /d2 6. i 
Short ribs 2 ye cs | la 
Brisket ly 2 323 37 0 ©6A6 
Liver 5 08 10 12 14 16 ~~ 18 
Heart 4 0 2 6 Ff 
Tongue 4 IM df-; Ta df 
PORK 
Chops 4 do Sl Nae. 
Spareribs 1%, 30.06 (365 tCSD. 
Loin roast 24> 20 2m 2B 
Shoulder roast 3 AO 08 SO ed 
Boneless Boston butt 4 HO #2 &&< 
Shoulder steak 3 13 «4.160=— 20-2 
Ham 
Cured — whole 3 Ad. , dG a, AF + 
Cured — portions 2¥% ; el eae: Same | 


we Bo. oO 
Bist 1 2 
Cooked — portions i wo 2... 23 


Cured — center slice 4 
4 
3 
Cooked — boneless or canned 5 de aa IG Ee 
4 
8 


Cooked — whole 


Sausage a I OI 


Bacon — 2 slices per person i ae ie Ree 


STORING MEAT 


FRESH MEAT 


Should be stored either wrapped or loosely wrapped in the coldest part of the refrigerator. 
A partial drying on the surface of the meat increases its keeping quality. A moisture-vapor- 
proof wrapper is not needed for storing fresh meat but is used in freezing meat. Do not store 


meat in the market wrapping paper. This paper should be removed if the meat is not to be 
used the day it is purchased. 


PROCESSED MEAT 


Cured meats and ready-to-serve meats should be stored in the coldest part of the refrigera- 
tor. These meats should not be kept for long periods of time (ready-to-serve meats not over 
one week, cured meats not over one to two weeks). Processed meats should not be frozen. 
The salt in these meats favors rancidity. 


COOKED MEAT 


Should be cooled quickly and stored in the refrigerator. It should be covered or wrapped. 


FROZEN MEAT 


Should be stored in freezer with the temperature 0°F or below. It must be properly 


wrapped for freezing. Below is a listing of the various lengths of time meat can be kept safely 
frozen. 


MEAT STORAGE CHART 


MEAT MAXIMUM STORAGE TIME* 
Beef 6 to 12 months 
Lamb and veal 6 to 9 months 
Ground beef, veal and lamb 3 to 4 months 

Pork 3 to 6 months 
Ground pork 1 to 3 months 
Variety meats 3 to 4 months 


*This range in maximum storage time reflects differences in recommendations of various authori- 
ties using meat from different sources. 


HOW TO COOK FRESH MEAT 


The method used for cooking meat is determined by the tenderness of the meat. This 
will vary with the cut of meat. Any cut can be tender and palatable when the appropriate 
method of cooking is used. 


Tender cuts are best when dry heat is used for cooking. Methods of dry heat cookery are 
roasting, broiling, panfrying and panbroiling. 


Less tender cuts can be made tender by cooking with moist heat. Steam is created in the 
moist heat method and this softens the connective tissue in the meat. 


Meat should be cooked at a low temperature to have a tender, flavorful and juicy product. 
A moderate temperature will give you best results. How the meat is cooked will also determine 
how easily it carves. 


SIX BASIC METHODS OF MEAT COOKERY 


Roasting 


Any tender cut of beef, veal, pork, or lamb may be roasted. The steps in this method of 
cooking are as follows: 


1. Season with salt and pepper, if desired. It matters little whether a roast is salted 
before or during cooking because when it is done, the salt has penetrated only to 
a depth of about half an inch. 


2. Place meat, fat-side up, on rack in open shallow roasting pan. The rack holds 
the roast out of the drippings; with the fat on top, the roast will do its own 
basting. 


3. Insert a meat thermometer so that its bulb is in the center of the largest muscle. 
The bulb should not touch bone or rest in fat. 


4. Add no water and do not cover. Roasting is a dry heat method of cooking, and 
if the pan is covered or water added, the meat will become a pot roast. 


5. Roast in a slow oven — 300°F. to 350°F. The oven may be started just as the 
roast is put in. 


6. Roast to the desired degree of doneness. There will be no overcooking nor un- 
dercooking if a meat thermometer is used. 


Broiling 


Tender beef steaks, lamb or mutton chops, sliced ham or bacon, and ground beef or lamb 
are suitable for broiling. Fresh pork and veal are seldom broiled. Steaks and chops should be 


cut at least 1-inch thick for best broiling, a slice of ham at least ’%2-inch thick. These steps 
show how to broil: 


1. Turn the oven regulator to “Broil”. The broiler may be preheated or not, as 
desired. With some broilers thick steaks or chops may be cooked without pre- 
heating the broiler. 


2. Place meat on rack of broiler pan, 2 to 3 inches from the heat. Steaks or chops 
114 to 2 inches thick should be at least 3 inches from the heat; those 1 inch or 
less in thickness, about 2 inches. 


3. Broil until top side is brown. The meat should be approximately half done by 
the time it is browned on top. 


4. Season the top side with salt and pepper. For a slice of ham or bacon this step 
would be omitted. Steaks and chops brown better if browned before salting. 


5. Turn and brown the other side. For determining accurately the degree of done- 
ness, a meat thermometer may be used. 


6. Season and serve at once. To keep broiled meats hot, the plate should be heated. 


Panbroiling 


The same tender cuts suitable for broiling may be panbroiled or griddle-broiled. When 
cuts are very thin, panbroiling or griddle-broiling may even be preferred. Panbroiling is also 
a convenient method for a small steak or a few chops. Follow these steps, whether panbroil- 
ing or griddle-broiling: 


1. Place meat in heavy frying pan or on griddle. Cook slowly. The pan or griddle 
need not be sizzling hot nor is it necessary to preheat it. The meat merely starts 
cooking more quickly if it is warm or hot at the beginning. 


2. Do not add fat or water. Do not cover. Most meat cuts have enough fat to pre- 
vent their sticking; if fat is added they will be fried. 


3. Turn occasionally. Since the meat is in contact with the hot metal of the pan or 
griddle, turning more than once is essential for even cooking. 


4. Pour off or remove fat as it accumulates. If fat is permitted to collect, the meat 
will fry instead of panbroil or griddle-broil. 


5. Brown meat on both sides. It does not need to be seared or browned quickly at 
the beginning — searing does not hold in meat juices — a gradual browning is 


better. 


6. Do not overcook. Season and serve at once. 


Frying 


Tender meat or that made tender by pounding, scoring, cubing, or grinding, and left-over 
meat may be fried. When a small amount of fat is added or allowed to accumulate during 
cooking, the method is called frying, panfrying or sauteing. When the meat is immersed in 
fat, it is called deep-fat frying. 


To Panfry: 

1. Use a heavy frying pan. Cooking in a heavy pan will give more even and uniform 
cooking. 

2. Brown meat on both sides in a small amount of fat. 

3. Season with salt and pepper. If the meat is cooked with a coating, the seasoning 
may be added to the coating ingredients. 

4. Do not cover the meat. 

5. Cook at moderate temperature until done, turning occasionally. Do not allow the 


fat to smoke. A temperature this high is too hot for the meat. 


To Deep-Fat Fry: 


hk. 


Braising 


Use a deep kettle and a frying basket. There should be enough fat to completely 
cover the meat. 


. Heat fat to frying temperature. The temperature for deep-fat frying will range 


from 300°F. to 350°F. 


. Using the basket, lower a few uniform pieces of meat at a time, gradually, into 


the hot fat. 


. Brown meat and cook it through. 
. When done, drain fat from meat into kettle before removing meat from basket. 


. Strain fat through cloth and cool. Cover and store in refrigerator. 


Less tender cuts of meat are cooked by braising. Some tender cuts also are best if 
braised. These include pork chops, steaks and cutlets; veal chops, steaks and cutlets; and 


pork liver. 


a 


Steps in braising are as follows: 


Brown meat slowly on all sides in heavy utensil. To intensify the browning, the 
meat may be dredged with flour. 


. Season with salt, pepper, herbs, spices and vegetables. 


. Add a small amount of liquid to less tender cuts. Liquid is not necessary in 


braising tender cuts. 


. Cover tightly. 


5. Cook at low temperature until tender. 


. Make sauce or gravy from the liquid in the pan. 


10 


Cooking In Liquid 


Large cuts and stews are cooked in liquid. This is another method of cooking less ten- 
der cuts. The steps involved in this method are as follows: 


Large Cuts: 


L 


Brown meat on all sides, if desired. 


2. Cover the meat with water or stock. 

3. Season well with salt, pepper, herbs, spices, and vegetables as desired. 
4. 
5 


. If the meat is to be served cold, let it cool, and then chill in the stock in which it 


Cover kettle and simmer until tender. 


was cooked. 


. If vegetables are to be cooked with the meat, as in “boiled” dinners, add them 


whole or in large pieces, just long enough before the meat is tender to cook them. 


. Cut meat into uniform pieces, usually 1 to 2-inch cubes. 

. If a brown stew is desired, brown meat cubes on all sides. 

. Add just enough water, vegetable juices or soup stock to cover the meat. 
. Season with salt, pepper, herbs, and spices. 

. Cover kettle closely and simmer until meat is tender. 

. Add vegetables to the meat at the proper time so as not to overcook them. 


. When done, remove meat and vegetables to a pan, platter or casserole and keep 


hot. 


. Thicken the stock with flour made into a paste, using a small amount of cold 


water or stock. 


. Pour hot gravy over the meat and vegetables or serve separately in a sauce boat. 
10. 


If desired, make meat pie from the stew. 


COOKING FROZEN MEAT 


Frozen meats may be cooked from frozen, partially thawed, or completely thawed state. 
If properly cooked, there is no difference in flavor or in amount of shrinkage. 


Thawing may be done in the refrigerator or at room temperature. The meat should be 
left in the original wrapper and after thawing should be put into the refrigerator and not allowed 
to remain out. Cooking methods for frozen meat are the same as for fresh. Additional time 
should be allowed for cooking when cooking meat from the frozen state. 
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HERB, SPICE AND SEASONING CHART 


Herbs, spices and seasonings must be used sparingly to enhance, not overpower the flavor of 
meats, seafood or poultry. The general rule as to quantity is % teaspoon of herbs, spices or season- 
ings per pound for meats, seafood and poultry, or according to individual taste. 


HERB OR SPICE 


ALLSPICE 


BASIL 

BAY LEAF 
CARAWAY SEED 
CELERY (salt, seeds, 
flakes) 

CLOVES 

CURRY POWDER 


GARLIC (liquid, salt, 
powder) 


GINGER 


MARJORAM 


MUSTARD 


NUTMEG 


OREGANO 


ROSEMARY 


SAFFRON 


SAGE 


SAVORY 


TARRAGON 


THYME 


USE IN 


Meat ball appetizers, oyster stew, beef stew, pot roast, ham, lamb, oysters 


Crab spread, turtle soup, lamb liver, meat loaf, heart, venison, bluefish, halibut, 
mackerel, goose, duck, turkey 


Beef soup, fish chowders, veal liver, spareribs, beef stew, lamb goulash, pickled 
fish, shrimp, crab, boiled chicken, seafood casseroles 


Roast pork, kidney, sauerbraten, tuna casseroles, roast goose 


Ham spread, oyster stew, bouillon, meat loaf, meat stews, pot roasts, codfish, 
chicken pie or croquettes, tuna salads 


Beef soup, ham, pork roasts, boiled tongue, baked fish, chicken a la king, 
roasted chicken 


Clam chowder, chicken soup, lamb, veal, shrimp, baked fish, chicken hash 


Clam dip, barbecue sauce, steaks, stews, Italian and French meat dishes, 
chicken, fish 


Boiled beef, lamb, veal, sauted or baked chicken, Cornish hen, squab 


Oyster stew, pot roasts, stews, lamb, creamed crab, scallops, broiled fish, 
chicken or seafood salads 


Meat dips, ham sauces, beef-onion soup, pickled meat, ham, kidney, seafood 
casseroles 


Chopped oyster appetizers, cream of chicken soup, Salisbury steak, meat loaf, 
chicken 


Meat sauces, beef, pork, veal, lamb, Swiss steak, seafood stuffing, fried chicken, 
seafood salads 


Turtle, chicken or meat soups, kidney, veal stews, lamb, creamed shellfish, 
chicken fricassee 


Poultry stuffing, chicken soup stock, lamb, veal, sausage, halibut, sole, chicken, 
seafood salads 


Meat sauces and gravies, baked fish stuffing, consomme, chowders, cold roast 
beef, stews, pork dishes, baked fish, duck 


Chicken and fish sauces, liver pastes, fish chowders, hamburgers, lamb roasts, 
veal, pork, baked or broiled fish 


Meat sauces, meat canape mixtures, veal, sweetbreads, creamed seafood, 
turkey, game, chicken, chicken salads 


Sauces for meats, chowders, oyster stew 
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CALORIE CHART 


Food Amount Calories 


tod gS (ee 2 slices 95 


Beef, trimmed to retail basis, cooked: 
Cuts braised, simmered or pot-roasted: 


EE 8 Oe ie 2 A aha OE ae Ce et eee eee 3 oz. 245 

pF) ge Se te Ok Ree eee Oe ee out OZ. 140 
Hamburger, broiled: 

AIR II Sole aichecantictacinaacaxsedanpdcienansinddgedystectimnuSlatagtdincd ae iodon 3 Oz. 245 

RETO IE ce i ceria Sa teqsatbncn is nating aSetien Seen caarasnnciowpsoncevienl 3 OZ. 185 


Roast, oven-cooked, no liquid added: 
Relatively fat, such as rib: 


FS SS as aes 1! ees enn ae. 3 oz. 390 

Ea ete Ok a an rn LL, PO ae eee 1.8 oz. 120 
Relatively lean, such as round: 

eg ee ec eee Te ae See 3 Oz. 220 

ge er ce GE eee ee a Zia" ORs 130 


Steak, broiled: 
Relatively fat, such as sirloin: 


eo es se, Sea aa aren Lee es Se 3 oz. 330 
ES no ne eee eae eee See Ses + eran 2 OZ. 115 
Relatively lean, such as round: 
eo | a oe a nee aoe eee ae Te 3 oz. 220 
EP IIE aise sisceoa denials apusaomennwieesta ian vabeinepieilacscsns ti ccitatadconincmaetel 2 OZ. 130 
Beef, canned: 
NE TIME Sccicrss coevexcioncnster ites hemes aaseanatctankusbiplbdoanguceiapibeniebas 3 oz. 180 
gS | ee Sa eae ae ee aes ee 3 Oz. 120 
UE, CEN REI aie eiiccnn cession atric Bk 2 oz. 115 
BICCE Ai WERCTAOIE REEW sect. cencccincnceercexdunbixsshcennceaanniemenmratiractstvivndiontlic ic. 185 
Beef pot pie, baked, about 8 oz. before baking ..............................-- 1 pie 460 
Chicken, cooked: 
Flesh and skin, broiled, no bone ...............................secseeeeeeceeeeeeeeee 3 oz. 185 
[ceo ee ee nes pees eee Y breast 215 
Leg, fried (thigh and drumstick) with bone ............0........222222.00---+- 4.3 oz. 245 
CRiicieeth, Camned, WORSE ..n20accccnncennnednndinasesoninin indie awanannwisinsenieuastunen 3 oz. 170 
Chile con carne, canned: 
OR ei i a ee rece enya aaa ee ae ee rae eee ee I ¢ 335 
I coo ceiesinssnrssncasernd pevie dna citenoibtapetamee enkbaemeseaiigensemaansetontats I's, 510 
Peart, beel, trimiéd. of Tat, Oraised, sii ccsssccvaensicavavasavsevacsencvaunmasencons 3 oz. 160 


Lamb, trimmed to retail basis, cooked: 
Chop, thick, with bone, broiled 


ee a er ee a ee 4 oz. 405 

WMS I cc cstesincs sciureus tha cepa tacit Delian rien 2.6 Oz. 140 
Leg, roasted: 

ga ne eee Can ae Lee Ce a a ae ee 3 oz. 235 

ONE I bias elnino excivania casiunrigmcialenicciocmidicapotcuinitaiions sppeseenees 2.5 oz. 130 
Shoulder, roasted: 

RASTER, SEIUD,  xccnces sesh saclnsncernsgisdisébanapei Bains enna roncn aga iacnien tia Dauticeteiordiia 3 02. 285 

DNS I csicsrnsstesscaaliasiscmese esl esas asthe Casiccaisltihle cleidceeg eee 2d OZ, 130 
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CALORIE CHART (Continued) 


Food 


Raver. beet, 20d. 32.2. 


Pork, cured, cooked: 


SU Rp oe ae ae SS | an ee ee. ee Seen Oma ee 


Luncheon meat: 


Cooked ham, sliced ...... 


URES CIE SII css d aes BE wna shed quaexne Nak eualinae 
Pork, fresh, trimmed to retail basis, cooked: 


Chop, thick with bone: 


LOU OPER TSE Accdcee secs 
O80 OUI ceo as. 


Roast, oven-cooked, no liquid added: 


Lean and Tat .2...._........... 
a 


Cuts, simmered: 


Lean ane? fats 02... 
Ee, ee nnn 


Poultry pot pie, about 8 oz. . 


Sausage: 


Bologna, slice 4.1x0.1” .... 
Frankfurter, cooked .......... 
Pork, bulk, canned ............ 
Tongue, beef, simmered ....... 


Veal, cooked: 


Cutlet, broiled, no bone .... 


Roast, med. fat, medium done, lean and fat ..................2..0.0..0020000. 


Fish and Shellfish: 


Bluefish, baked or boiled .. 


Clams: 


Raw, meat only ................ 


Canned, solids and liquids 
Crabmeat, canned or cooked 


Fish sticks, breaded, cooked, 
Haddock, fried ict ices 


Mackerel: 


Broiled, Atlantic .............. 


56) a atm TTT oC we LOE e eto ees 


Canned, Paciic, sods and’ HOUIds <7. oii occ ccechscereces 


Ocean perch, breaded, fried 


Oysters, meat only, raw ........ 


Oyster stew, I°part-ciysters, 3 parts MU q.-.. 5. -cce.nkeeenpteegerenuns 


Salmon, pink, canned ........... 


Sardines, Atlantic type, canned in oil, drained ........20........0.20cceeeeeeeeeee 


muad. baked 2 .35ce.....25i50.: 
Shrimp, canned, meat only . 


Swordfish, broiled with butter or OleO ..00..........2222ecceccceceseeeeeeeeeeeeeeeeeee 


Tuna, canned in oil, drained 


Amount 


2 OZ. 


3 oz. 


8-oz. pkg. 


WWW WW We KS WY Ww 
° 
N 


Calories 


120 


290 


170 
165 


260 
130 


310 
175 


320 
135 
485 


690 
155 
340 
205 


185 
305 


135 


70 
45 


90 
400 
135 


200 
155 


195 
160 
200 
120 
180 
170 
110 
150 
170 


RECIPE FOR POT ROAST SUPREME ON PAGE 2 


BEEF 


Beef of high quality has a covering of evenly distributed, firm fat over the exterior. The 
lean is bright, uniform and well-marbled with creamy white fat. It is firm, velvety in appear- 
ance and fine grained. 


Tenderness of the beef will vary with the cut and also the grade. In choosing a cut it is 
necessary to keep in mind the cooking method required for that cut of beef. Most cuts of Prime 
and Choice grades can be cooked with dry heat. Beef which has been properly aged will be 
tender. 


Ground beef is made from trimmings of high grade beef mixed with meat from older beef. 
The high grade beef gives tenderness and the older beef adds a well-developed flavor. There is 
as much nutritive value in ground beef as there is in steak. 


TIME-TABLE FOR COOKING MEAT 


ROASTED AT 300°F. COOKED IN 
OVEN TEMPERATURE BROILED BRAISED LIQUID 
CUT Meat Meat 
Thermometer Time Thermometer Total Total Total 
Reading Reading Time Time Time 
Standing Ribs Degrees F. Minutes per Ib. 
140 (rare) 18 to 20 Degrees F. Minutes Hours Hours 
Standing Ribs 160 (medium) 22 to 25 
Standing Ribs 170 (well) 27 to 30 
Add 
Rolled Ribs Same as above 10 to 15 
Blade, 3rd to 5th Rib 
(high quality only) 150-170 25 to 30 
Rump (high quality only) 150-170 25 to 30 
Tenderloin 140-170 20 to 25 
Beef Loaf 160-170 25 to 30 
140 (rare) 15 to 20 
Steaks (1 inch) 160 (med.) 20 to 30 
140 (rare) 25 to 35 
Steaks (112 inch) 160 (med.) 35 to 50 
140 (rare) 30 to 40 
Steaks (2 inch) 160 (med.) 50 to 70 
140 (rare) 12 to 15 
Beef Patties (1 inch) 160 (med.) 18 to 20 
Pot-Roasts 
Arm or Blade 3 to 4 
Rump 3 to 4 
Swiss Steak 2 to 3 
Corned Beef 3% to 5 
Fresh Beef 3 to 4 3 to 4 
Stew 2 to 3 
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BEEF CHART 


RETAIL CUTS OF BEEF = WHERE THEY COME FROM AND HOW TO COOK THEM 


Club Steak 


mesa 


@ Standing Rib Roast 
At 


ao 
a ~ A L 
T-Bone Steak ~S i 


a Z 
oak N 
ae \ 


Flat Bone Sirloin Steak 


® 
Top Round Steak* 


t P 
= orterhouse Steak <—Or~_, “SAN 
O@® Outside 7 @ 
Blade @@ ® (Bottom) Round ~ 
Pot-roast or Steak ——-Pot-roast or Steak Top Loin Steak Steak or Pot-roast 


@® 
Filet Mignon 

Tenderloin Steak 

(also from Sirloin 1, 2, 3) 


Eye of Round 


Boneless Shoulder 
Pot-roast or Steak 


5 \ 


FORE SHANK BRISKET SHORT PLATE GROUND BEEF FLANK STEAK TIP (KNUCKLE) 
Braise, Cook in Liquid Braise, Cook in Liquid Braise, Cook in Liquid Roast, Broil, Panbroil, Panfry Braise, Cook in Liquid Braise, Cook in Liquid 
AK ef xi \ stn a {33 = 


e ot 


Short Ri ® Za 
” Skirt Steak Fillets (Flank, Short Plate, ® 
Shank, Brisket, Rib, 


Chuck, Loin, Round) 


~ Flank Steak* 


7. Steak* Sirloin Tip* 


fe fod ‘ef we 
eef for Stew 
(also from other cuts) 


of @& 


Flank Steak Fillets* 


Beef Patties 


* May be Roasted, Broiled, Panbroiled or Panfried from high quality beef. naa 


NATIONAL LIVE STOCK AND MEAT BOARD 


SELECTION OF BEEF CUTS 


Wholesale Retail Cuts Characteristics Cooking Methods 
Round (and Round steak (full cut) Round or oval shape with small Braise 
rump) round bone. One large muscle, 
three smaller ones. 
Top round steak or pot roast Most tender portion of round. Is Braise; roast; panfry 
one large muscle. 


Bottom round steak or pot Less tender than top round. Braise 


roast 
Tip roast or steak 


Standing rump 


Rolled rump 
Heel of round 


Hind shank 


Sirloin Sirloin steak 


Pinbone sirloin steak 


Boneless sirloin steak 


T-bone steak 


Club (Delmonico) steak 


Tenderloin roast or steak 


Flank Flank steak 


Flank steak fillets 


Flank meat 


2) 


(short cut) 


Rolled rib roast 


Rib steak 
Short ribs 


Plate boiling beef 
Rolled plate 


Short plate 


Short ribs 


Blade pot roast or steak 


Boneless chuck 


Boneless neck 


English (Boston) cut 


Brisket Brisket 


Boneless brisket 


Shank knuckle 


Shank cross cuts 


Porterhouse steak 


ib Standing rib roast 


Arm pot roast of steak 


Distinguished from top round by 
having two muscles. 

Triangular cut; roast may contain 
kneecap. Steaks are boneless. 
Triangular shape; contains portions 
of aitch bone and tail bone. 
Knuckle end of leg (round) bone 
usually removed. 

Boneless roll. 

Boneless wedge-shaped cut from 
lower part of round. Weighs 4 to 
8 pounds. Has very little fat and 
is least tender cut of round. 
Boney, considerable connective tis- 
sue, rich in extractives. 


Contains portions of back bone 
and hip bone. Wide variation in 
bone and muscle structure of the 
various steaks. 

Lies next to the porterhouse. Con- 
tains pin bone which is the for- 
ward end of hip bone. 

Any boneless steak from the sir- 
loin. 


Largest steak in short loin. Loin 
strip and tenderloin muscles. T- 
shaped bone. Tenderloin larger in 
porterhouse than in other short 
loin steaks. 

Same as porterhouse except ten- 
derloin is smaller. T-bone and por- 
terhouse used more or less inter- 
changeably. 

Triangular-shaped; smallest steak 
in short loin. Tenderloin has prac- 
tically disappeared. 

Boneless tapering muscle. Most 
tender cut of beef. 


Oval - shaped boneless steak — 
usually weighing 34 to 11 pounds. 
Muscles run lengthwise; usually 
scored to shorten muscle fibers. 
Less tender cut. 

Sections of flank steak rolled and 
fastened with skewers. 

Boneless. Coarse fibers. May be 
rolled, cut in stew or ground. 


Contains two or more ribs from 
which short ribs and chine bone 
have been removed. Comparable 
to rib roast served in restaurants. 
Boneless roll. Outer cover of roll 
consists largely of thin plate meat 
wrapped around rib eye. 

Contains rib eye and may contain 
rib bone. 

Cut from ends of ribs; layers of 
lean and fat. 


Cut across plate parallel with ribs. 
When rolled the absence of the rib 
eye distinguishes this cut from 
rolled rib. 

Cut from ends of ribs; layers of 
lean and fat. 


Has a round bone and cross sec- 
tions of three to five ribs. A small 
round muscle near the round bone 
is surrounded by connective tissue. 
Pot roast contains portions of rib 
and blade bones. Steaks cut be- 
tween ribs will not contain rib 
bone. 

Any part of the square-cut chuck 
except the neck from which the 
bones have been removed. 

Any part of the neck without the 
neck bone. 

A rectangular piece cut across two 
or three chuck ribs. 


Layers of lean and fat. Presence 
of breast bone sure indication that 
cut is from the brisket. 

Same as above with ribs and 
breast bone removed. 

Knuckle or upper end of fore 
shank. 

Small pieces cut across shank 
bone. 
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Braise; roast; broil; panbroil; 


panfry 


Braise; roast (high quality) 


Braise; roast (high quality) 


Braise; cook in liquid 


Cook in liquid (soup) 


Broil; panbroil; panfry 


Broil; panbroil; panfry 


Broil; panbroil; panfry 


Broil; panbroil; panfry 


Broil; panbroil; panfry 


Broil; panbroil; panfry 


Roast; broil; panbroil; panfry 


Braise 


Braise 


Braise; cook in liquid 


Roast 


Roast 
Broil; panbroil; panfry 
Braise; cook in liquid 


Braise; cook in liquid 
Braise; cook in liquid 


Braise; cook in liquid 


Braise 


Braise 


Braise 


Braise; cook in liquid 
Braise 


Braise; cook in liquid 


Braise; cook in liquid 


Cook in liquid; braise 


Braise; cook in liquid 


CARVING INSTRUCTIONS FOR BEEF 


STANDING RIB ROAST 


Place the roast on a platter with the largest end down. 
If necessary cut wedge-shaped slice from the large end 
so the roast will have a solid base. Insert the fork be- 
tween the two top ribs. Carve across the roast from 
the fat side to rib bone. 


Cut along the rib bone to loosen the slice. Keep close 
to the bone in order to have as large a serving as pos- 
sible. 


Slide the knife under the slice and place on the side of 
the platter or on a heated platter. 


Holding the steak with the fork, cut closely around the 
bone. Remove bone, and place to side of platter. 


With fork firmly holding the tenderloin, cut across width 
of steak. Each serving will include both top loin and 
tenderloin. 
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BEEF BLADE POT ROAST 


ROLLED RIB ROAST 


Holding roast firmly with fork, cut between muscles and 
around bones. Remove solid sections of roast one at a 
time. 


Turn section just removed on side so as to be able to 
make slices across the grain. 


Carve slices which are about %-inch thick. 


Do not remove the cords from the roast before carving. 
Insert the fork into the left side of the roast about one or 
two inches below the top. Start slicing across the meat 
grain from the right side toward the fork. 


Make the first slice fairly thick to get a level surface. 
Use the knife and fork to lift each slice to the'side of 
the platter. Move the fork lower in the meat for each 
slice and sever the cords as they are reached. 
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BEEF RIBS 


BARBECUED BEEF SHORT RIBS 


3% to 4 lb. short ribs 

1 % tbsp. butter or margarine 
1 med. onion, chopped 

1 % tbsp. (or more) vinegar 

1 % tbsp. brown sugar 

% c, catsup 

4c, water 

1 % tsp. salt 

1 % tsp. Worcestershire sauce 
1 % tsp. dry mustard 


Brown ribs for 20 minutes on all sides in heavy 


skillet or Dutch oven. Add remaining ingredients. 


Cover tightly; bake at 300 degrees for 2 hours 
and 30 minutes or until tender. Baste four times 
during cooking. Yield: 6 servings. 


Mrs. Bonnie W. Thompson, Pres. 
Mount Vernon Ward 

The Church of Jesus Christ of L.D.S. 
Mt. Vernon, Washington 


BARBECUED SHORT RIBS 


3 Ib, beef short ribs 

1 onion, chopped 

2 tbsp. fat or salad oil 

4c, vinegar 

2 tbsp. sugar 

1 c, catsup 

% c, water 

3 tbsp. Worcestershire sauce (opt.) 
1 to 2 tsp. prepared mustard 
% c, sliced celery 

2 tsp. salt 


Brown ribs with onion in hot fat. Combine re- 
maining ingredients; add to ribs. Cover; simmer 
for 1 hour and 30 minutes to 2 hours or until 
tender. Yield: 4-5 servings. 


Maxine Murdock, lst Counselor 
Van Nuys Ward, San Fernando Stake 


The Church of Jesus Christ of L.D.S. 


Van Nuys, California 

LaRita Lunt, 1st Counselor 

Belgrade Branch 

The Church of Jesus Christ of L.D.S. 
Belgrade, Montana 

Jean K. Edwards, Theology Teacher 

Rimbey Branch 

The Church of Jesus Christ of L.D.S, 

Eckville, Alberta, Canada 


BRAISED SHORT RIBS OF BEEF 


3 Ib. beef short ribs 
% ¢, seasoned flour 
1 onion sliced 

4 thyme 


1 tbsp. vinegar 
2 tbsp. catsup 
% c, water 


Dredge each piece of beef with seasoned flour. 
Brown in a small amount of fat in heavy skillet. 
Remove to casserole. Add remaining ingredients 
to drippings in skillet, stirring until well blended. 
Pour over meat. Cover and bake at 350 degrees 
for 2 hours or until tender. If desired, vegetables 
may be added during the lasthour of baking. Add 
more water if necessary. Yield: 6 servings. 


Mrs. Elizabeth Blackwelder 

Relief Soc. 1st Counselor 

The Church of Jesus Christ of L.D.S. 
Sanford, Florida 


BEEF RIBS 


1 % lb. beef ribs, cut into pieces 
1 tsp. salt 

Carrots 

Potatoes 


Combine ribs and salt; boil for 1 hour and 30 
minutes. Place in baking dish with carrots and 
potatoes. Bake at 325 to 350 degrees for 1 hour. 
Yield: 6 servings. 


Irene Woods, 2nd Counselor 
Thatches Second Ward 

The Church of Jesus Christ of L.D.S. 
Thatcher, Arizona 


OVEN STEW SHORT RIBS 


2 Ib. boned short ribs or round steak 
Flour 

1 can small onions 

1 can small new potatoes 

4 carrots 

Garlic salt (opt.) 

Worcestershire sauce (opt.) 

Salt and pepper 

Paprika 


Cut beef into small pieces; roll in flour. Braise 
meat, place in baking dish. Add 2 tablespoonfuls 
flour to fat in braising pan, stirring until mixed. 
Drain onions and potatoes; reserve liquid. Add 
liquid to flour mixture with water, if needed. Pour 
gravy over meat. Cover and bake at 325 degrees 
for 2 hours and 30 minutes. Add potatoes, onion 
and carrots; season. Bake for 1 hour longer. 
Yield: 6 servings. 


Virgia M. Cammock, Theology Class Ldr. 
McCammon Ward 

The Church of Jesus Christ of L.D.S. 
McCammon, Idaho 


BEEF RIBS, ROASTS 


SHORT RIBS A LA JOHNNIE 


Lean beef short ribs 

Salt to taste 

1 46-0z. can tomato juice 
1 tsp. whole pickling spices 


Brown ribs on all sides in Dutch oven or large 
kettle. Cover with salted tomato juice; add 
pickling spices. Bring to a boil; simmer slowly 
for 2 hours. Remove ribs from sauce; serve. 


Velda L. Merrick, Work Counselor 
Alderwood Ward, North Seattle Stake 
The Church of Jesus Christ of L.D.S. 
Lynnwood, Washington 


ROLLED RIBS 


3 Ib. beef short ribs 

Salt and pepper 

% ¢, chopped onion 

4 c, diced celery 

4 ¢, minced green pepper 
1 clove of garlic, minced 
2 tbsp. minced parsley 


Remove bone from ribs; sprinkle with salt and 
pepper. Mix onion, celery, green pepper, garlic 
and parsley. Spread on boned side of meat; roll 
up and tie with soft string. Place in roasting pan. 
Bake at 400 degrees for 40 minutes. Reduce heat 
to 325 degrees; cook for 2 hours. Thicken pan 
liquid for gravy. Yield: 6 servings. 


Lena Shoemaker, Work Dir. 

Craig Ward 

The Church of Jesus Christ of L.D.S. 
Carbondale, Colorado 


SHORT RIBS 


2 Ib. short ribs, cut into serving pieces 
1 onion, finely chopped 

4c, vinegar 

2 tsp. sugar 

1 can tomato sauce 

1 c,. water 

3 tbsp. Worcestershire sauce 

1 tsp. prepared mustard 

% c. finely chopped celery 

2 tsp. salt 


Brown ribs slowly in heavy skillet, turning fre- 
quently. Pour off fat as itaccumulates. Combine 
remaining ingredients. Pour over ribs. Cover; 
simmer for 1 hour and 30 minutes to2 hours or 
bake at 325 degrees until tender. 


Ruth H. Ward, Teacher 

Eagle Mountain Branch 

The Church of Jesus Christ of L.D.S. 
Eagle Mountain, California 


22 


BARBECUED POT ROAST 


2 tsp. salt 

4 tsp. pepper 

2 tbsp. flour (opt.) 

3 to 4 Ib. pot roast 

2 tbsp. lard, oil or suet 

% c. water 

1 8-oz. can tomato sauce or 1 c. canned 
tomatoes 

1 to 2 chopped or sliced onions 

2 cloves of garlic, minced or % tsp. garlic salt 

2 tbsp. brown sugar 

% to | tsp. mustard 

% ¢. lemon juice or vinegar 

4c, catsup 

1 tbsp. Worcestershire sauce 

4 tsp. paprika (opt.) 


Combine salt, pepper and flour. Rub into meat. 
Brown meat in hot fat an all sides. Add water, 
tomato sauce, onions and garlic. Simmer for 1 
hour and 30 minutes to 2 hours. Combine brown 
sugar, mustard, lemon juice, catsup and Wor- 
cestershire sauce. Add to meat. Cook for 1 hour 
longer or until meat is tender. NOTE: One-fourth 
cup vinegar may be substituted for 1/4 cup lemon 
juice. Yield: 6 servings. 


Louise Petterson, Work Ldr. 

Seeley Lake Branch 

The Church of Jesus Christ of L.D.S. 
Seeley Lake, Montana 

Mrs. Stanley Hodge, lst Counselor 
West Bend Branch 

The Church of Jesus Christ of L.D.S. 
Campbellsport, Wisconsin 

Alta L. Booth, Work Dir. 

Dearborn Ward 

The Church of Jesus Christ of L.D.S. 
Dearborn, Michigan 

Mrs. Celia W. Cronquist 

Benson Ward, East Cache Stake 

The Church of Jesus Christ of L.D.S. 
Benson, Utah 

Clara Rabourn, Counselor 

Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Pocatello, Idaho 


BEEF POT ROAST 


1 3-Ib. round bone pot roast, 2-in thick 
2 tbsp. fat 

6 tbsp. flour 

2 tsp. salt 

Pepper to taste 

1 sm. onion 

% clove of garlic 

1 bay leaf 

3% ¢. water 


Brown roast well on both sides in fat in heavy pan 
or kettle. Remove to plate; add flour to drippings, 
adding additional fat, ifneeded. Stir until smooth. 
Cook slowly until brown. Add water to make a 
thin gravy; bring to a boil. Add salt, pepper, 
onion, garlic and bay leaf; place browned meat 
in gravy. Cover tightly; simmer gently for 3 
hours or until tender, turning once or twice. Re- 
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BEEF ROASTS 


move roast; thicken gravy with paste of flour and 
water, if necessary. If desired, potatoes, carrots 
and onions may be added the last hour of cooking. 
Yield: 8-10 servings. 


Hazel M. Smith, Work Counselor 
Twenty-eighth Ward, Alameda Stake 
The Church of Jesus Christ of L.D.S. 
Pocatello, Idaho 


BEEF ROAST 


hi “ 
epper (opt. 

1 4-Ib. beef roast 
3 tbsp. shortening 
1 sm, onion 

3 tbsp. flour 


Salt and pepper meat. Heat fat to sizzling in 
Dutch oven. Brown meat in fat on both sides. Add 
water and onion; cover tightly. Cook on low heat 
for 1 hour and 30 minutes to 2 hours or until 
tender. Remove meat; add flour to drippings. 
Stir until slightly brown; add 1 cup hot water. 
Bring to a boil; season to taste. Yield: 10 serv- 
ings. 


Alice Shuler, Sec. 

Hosford Branch 

The Church of Jesus Christ of L.D.S. 
Hosford, Florida 


BEEF ROAST ELEGANTE 


1 tsp, salt 

% tsp. pepper 

% tsp, nutmeg 

1 6-Ib. cross rib, sirloin or top round roast 
6 cloves of garlic, cut into halves lengthwise 
12 sm. fresh sage leaves 

Sprigs of rosemary 

Sprigs of thyme 

Sprigs of oregano 

1 tsp. Italian seasoning 

% c, catsup 

4c, prepared mustard 

4 tsp. garlic powder 

2 tbsp. soy sauce 

1 tbsp. finely chopped parsley 


Rub salt, pepper and nutmeg over roast. Make 12 
holes in meat with sharp knife. Insert 1/2 clove 
of garlic, 1 sage leaf, a small amount of rose- 
mary, thyme and oregano in each hole. Sprinkle 
with Italian seasoning. Bake at 325 degrees for 1 
hour and 30 minutes to 2hoursand15 minutes. 
Mix catsup, mustard and garlic powder with soy 
sauce; spread over roast. Cook for 30to45 min- 
utes. Let stand for 10 minutes before cutting. 
Sprinkle with parsley. Yield: 8 servings. 


Leilani Cancilla 

Sebastopol Ward 

The Church of Jesus Christ of L.D.S. 
Santa Rosa, California 
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CANTON POT ROAST 


44 lb, beef suet 

1 3 to 5-Ib. pot roast 
1 tbsp. cinnamon 

2c. tomato juice 

1 % tsp. salt 

1 tbsp. vinegar 

2 tbsp. sugar 

2 tsp. ginger 

1 c, chopped or grated onions 
% tsp, Coarse pepper 
% ¢c. flour 

4c, water 


Chop or grind suet; render in pan until drippings 
are hot. Brown meat to a dark brown on both 
sides. Combine all ingredients except flour and 
water; pour into pan. Cook until tender. Remove 
meat; combine water and flour. Add to pan 
drippings; stir until thickened. Yield: 6-10 serv- 
ings. 


Bernice Thomas, Pres. 

Rock Springs Second Ward 

The Church of Jesus Christ of L.D.S. 
Rock Springs, Wyoming 


CHUCK ROAST WITH VINEGAR 


4 tsp. salt 

4 tsp, pepper 

1 3-ib. roast 

’ c. vinegar 

1c. warm water 
2 tsp. flour 


Salt and pepper roast; place in hot pot or Dutch 
oven. Sear on both sides until brown. Pour vine- 
gar around roast; immediately cover. Cook on 
low heat for 3 hours. Remove roast; add 
additional salt to hot broth. Mix warm water with 
flour; blend until smooth. Add to broth; cook to 
desired thickness. Yield: 5 servings. 


Dorothy B. Allen, Work Meeting Teacher 
Winchester Branch 

The Church of Jesus Christ of L.D.S. 
Winchester, Virginia 


CHUCK WAGON PEPPER STEAK 


1 3-Ib. chuck roast, 2-in, thick 
Meat tenderizer 

2 tbsp. minced onion 

2 tsp. thyme 

1 tsp. marjoram 

1 bay leaf, crushed 

1 c, wine vinegar 

% c. olive or salad oil 

3 tbsp. lemon juice 

4 ©, peppercorns (opt.) 


Sprinkle meat evenly on both sides with meat 
tenderizer; pierce deeply over entire surface 
with fork. Place in shallow glass baking pan. 
Combine remaining ingredients, except pepper- 
corns; pour over meat. Let stand at room 
temperature for 1 to 2 hours, turning every 30 
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BEEF STEAKS 


minutes. Pound peppercorns into both sides of 
meat. Grill 6 inches above hot coals until brown, 
turning occasionally. Yield: 6 servings. 


Winifred P. Stark, Counselor 
Modesto Ward 

The Churchof Jesus Christ of L.D.S. 
Modesto, California 


CORNED BEEF 


1 Ib. beef 

1 tbsp, salt 

1 tbsp. brown sugar 
% tsp, saltpeter 


Place beef in bowl or aluminum pan; addall re- 
maining ingredients. Cover with water. Store in 
a cool place for 3 days. Turn meat each day. 
Bring liquid to a boil; add meat. Simmer until 
tender. 


Donette Bergeson, Counselor 
Purdue Ward 

The Church of Jesus Christ of L.D.S. 
West Lafayette, Indiana 


CORNED BEEF BRISKET 


10 Ib. boned beef brisket 
4 ¢, coarse salt 

4c. pickling spice 

1 tbsp. (heaping) saltpeter 
3 to 4 cloves of garlic 

1 tsp, dry mustard 
Paprika to taste 
Seasoning salt to taste 
Pepper to taste 

4c, salt 

1 Ige. onion 

Whole peppercorns 


Place brisket in crock. Combine all remaining 
ingredients; pour over brisket. Cover with water. 
Cover; store in a cold place for 10 to 14 days. 
Remove brisket; place in roaster. Cover with 
fresh water. Bake at 250 degrees for about 4 to 
6 hours. Let cool. Serve thinly sliced. 


Mrs. Thelma Rawsthorne, Pres. 
Calgary Second Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Calgary, Alberta, Conada 


NEW ENGLAND BOILED DINNER 


4 |b. fresh corned beef 

8 beets 

1 cabbage, cut into eighths 

6 carrots 

White turnips, quartered (opt.) 
8 potatoes 


Cover meat with cold water;simmer for 3 hours. 
Cook beets in boiling water. Add remaining 
vegetables to meat; cook until tender. Drain. 
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Serve vegetables on platter with meat. Yield: 4 
servings. 


Patricia S. Sommer, Pres. 

Fifteenth Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Denver, Colorado 

Sandra M. Buckley 

Billerica Ward 

The Church of Jesus Christ of L.D.S. 
West Concord, Massachusetts 


CREOLE POT ROAST 


1 3 to 4-Ib. rump roast 

3 tbsp. salad oil 

1 tsp, salt 

4 tsp. pepper 

1 c. onion rings 

4c, chopped green pepper 

% c, chopped celery 

1 1-Ib, 12-02, can spiced packed tomatoes 
’ c, sliced stuffed green olives 

6 drops hot pepper sauce 


Brown meat in oil in Dutch oven; sprinkle with 
salt and pepper. Add onion rings, green pepper 
and celery to skillet. Saute until tender. Add 
remaining ingredients. Stir to break tomatoes. 
Spoon sauce over meat. Cover; simmer for 2 
hours and 30 minutes to 3 hours or until meat is 
tender. Thicken gravy with flour, if desired. 
Yield: 4 servings. 


Elaine P. Hilligoss 

Minot Branch 

The Church of Jesus Christ of L.D.S. 
Minot AFB, North Dakota 


FIESTA ROAST 


6 slices bacon or 1 piece salt pork, cut into 
small pieces 

1 oz. capers, drained 

3 oz. pitted green Spanish olives 

1 8 to 9-Ib. standing rib roast 

Salt and pepper to taste 


Saute bacon, capers and olives until bacon is 
done. Make three lateral incisions in roast; fill 
with bacon mixture. Season. Roast in open pan 
at 500 degrees for 15 minutes. Reduce heat to 
325 degrees; cook for 22 minutes per pound. 


Pearl Robins 

Millard Stake 

The Church of Jesus Christ of L.D.S. 
Supio, Utah 


FLAVORY POT ROAST 


1 3 to 4-Ib. rump or chuck pot roast 
1 envelope dry onion soup mix 


Place meat on foil; sprinkle on all sides with 
soup mix. Wrap in foil, sealing edges airtight 
with double fold. Place in shallow 7 x 11-inch 
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baking pan. Bake in preheated 350 degree oven 
for 2 hours and 30 minutes to 3 hours. Serve 
with savory broth. Yield: 6-8 servings. 


Mrs. Dana S. Urban 

Greenfield Branch 

The Church of Jesus Christ of L.D.S. 
Cummington, Massachusetts 


HAWAIIAN POT ROAST 


1 3 to 4-lb, beef arm or blade pot roast 
3 tbsp. lard or drippings 

4c. soy sauce 

% c. water 

4 tsp. pepper 

4 tsp. ginger 

1 med, onion 

1 9-0z. can pineapple chunks, drained 

1 4-0z. can mushroom stems and pieces 
4c. sliced celery 

2 tbsp. flour 


Brown roast in lard or drippings; pour off drip- 
pings. Add soy sauce, 1/2 cup water, pepper, 
ginger and onion. Cover tightly; cook slowly for 
2 hours and 30 minutes to 3 hours or until tender. 
Combine pineapple, mushrooms and celery. Add 
to meat; cook for 20 to 30 minutes or until 
celery is tender. Remove meat to heated platter. 
Mix 1/4 cup water and flour; addto pan drippings. 
Cook, stirring constantly, until thickened. Serve 
with pot roast. Yield: 8-10 servings. 


Norma Royer, Pres. 

Dayton Branch, Richland Stake 
The Church of Jesus Christ of L.D.S. 
Dayton, Washington 


LEMON-BAKED ROAST 


3 Ib. chuck or 7-bone roast 
2 tbsp. margarine 

2 tsp. salt 

4 tsp. pepper 

1 Ige. lemon, sliced 

2 onions, sliced 

4c. water 

1 4c. catsup 

2 tbsp. Worcestershire sauce 


Rub roast on both sides with margarine, salt and 
pepper. Place in 13 x9x2-inch baking dish. Top 
with lemon and onion slices. Mix water with 
catsup; pour over roast. Sprinkle with Worces- 
tershire sauce. Cover; bake at 350 degrees for 
2 hours. Yield: 6 servings. 


Mrs. Elizabeth Marine, 2nd Counselor 
Monroe Branch 

The Church of Jesus Christ of L.D.S. 
Monroe, Louisiana 


MARINATED CHUCK ROAST 


5 Ib. chuck 
Meat tenderizer 
% c. salad oil 

% ¢c. catsup 
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% c. wine vinegar 

1 % tsp. salt 

1 tsp. pepper 

1 clove of garlic (opt.) 


Pierce roast l-inch apart on each side with fork 
or ice pick. Place in casserole. Combine re- 
maining ingredients; pour over roast. Cover; re- 
frigerate for 12 to 18 hours. Broil over charcoal 
for 45 minutes; turn and broil for 30 minutes. 
Brush with marinade. NOTE: Roast should not be 
over 3-inches thick. Yield: 12 servings. 


Margene Anderson 

Oakley Second Ward 

The Church of Jesus Christ of L.D.S. 
Oakley, Idaho 


MARINATED POT ROAST 


1 3-Ib. pot roast 

Salt and pepper 

Garlic (opt.) 

Mild vinegar 

% c. sliced onion 

2 bay leaves 

1 tsp. peppercorns 

4c. sugar 

F lour 

1 c. sweet or sour cream 


Rub meat with salt, pepper and garlic; place in 
crock or bowl. Heat equal parts of vinegar and 
water. Donot boil. Add onion, bay leaves, pepper- 
corns and sugar. Pour hot mixture over beef. 
Cover bowl; refrigerate for one to seven days, 
turning occasionally. Drain; reserve marinade. 
Cook meat over low heat until tender. Remove 
from pan; thicken marinade with flour. Add 
cream. Serve immediately. 


Elizabeth Doughty, Pres. 

Denver Eleventh Ward 

The Church of Jesus Christ of L.D.S. 
Denver, Colorado 


MOTHER’S POT ROAST 


1 5-Ib. boned rump pot roast 
3 tbsp. fat 

2 tsp. salt 

’% tsp. pepper 

1 med. onion, sliced 

3 thsp. catsup 

1 c. water 


Brown meat well on all sides in hot fat in heavy 
kettle over medium heat, turning as meat browns. 
Pour off drippings; season with salt and pepper. 
Place onion and catsup on meat. Add water; 
cover tightly. Simmer over low heat, turning 
occasionally, for 4 hours and 30 minutes or until 
fork tender. Remove to heated platter; keep 
warm. Thicken pan drippings for gravy, if de- 
sired. Yield: 8 servings. 


Mrs. Lula Tyree, Counselor 
Franklin Branch 

The Church of Jesus Christ of L.D.S. 
Franklin, Virginia 


BEEF ROASTS 


MUSHROOM-STEAK BAKE recipe is for less expensive cuts of roast. Yield: 


1 can cream of mushroom soup or 1 envelope 10 servings. 
dry mushroom soup mix 


1 tbsp. instant minced onion Mrs. Jacqueline Mann, Pres. 


1 4-Ib. beef chuck roast, 1 %-in. thick Quincy Branch 
F The Church of Jesus Christ of L.D.S. 
Combine soup and onion on 24 x 18-inch sheet of Quincy, Illinois 


heavy foil. Roll roast in mixture to coat well; 
wrap loosely, sealing edges well. Place on cookie 
sheet. Bake at 350 degrees for 3 hours. Remove 
from oven; increase temperature to broil. Slit 
foil across top and foldback, being careful not to 


let gravy run out. Broil for 5 minutes or until POT ROAST OF BEEF 
top is brown. Carve into 1/4-inch thick slices; 4 tbsp. shortening 
serve with gravy from foil package. Yield: 8 1 4to 5-Ib. beef roast 
servings. 2 tsp. salt 
: 1 c. water 
Mrs. Marie Giddens, Pres. 1 Ige. onion 
Valdosta Branch 
The Church of Jesus Christ of L.D.S. Melt shortening in large kettle; brown beef onall 
Hahira, Georgia sides inhot shortening. Add salt, water and onion. 
Phyllis Hogge, 2nd Counselor Reduce heat to simmer; cook for 6 hours. 
Grant First Ward 
The Church of Jesus Christ of L.D.S. Elaine E. Grendell 
Salt Lake City, Utah Bath Branch 
The Church of Jesus Christ of L.D.S. 
Bath, Maine 
OVEN-STYLE POT ROAST 
1 pot roast 
1 Ige. can tomatoes or 1 can beef soup POT ROAST AND ELEGANT GRAVY 
1 Ige. onion, chopped Salt and pepper 
| tsp. minced garlic 1 English-cut roast, chuck roast or chuck 
hs tsp. oregano steak 
/ tsp. Ag 1 pkg. dry onion soup mix 
basen to date 1 can cream of mushroom or celery soup 
2 tbsp. sweet pepper flakes Er aa catsup or Worcestershire sauce 


” Pade ; % c. water 
Brown roast; add remaining ingredients. Bake at 


300 degrees for 4 hours. Salt and pepper roast; sprinkle with onion soup 


mix. Mix mushroom soup and steak sauce; pour 
over roast. Pour water around roast. Bake at 
325 degrees until done. Thicken juices with mix- 
ture of flour and water, if desired. NOTE: Roast 


Vivian Mangelson, lst Counselor 
Levan Ward, Juab Stake 
The Church of Jesus Christ of L.D.S. 


Levan, Utah may be wrapped in foil and bakedat 350 degrees 
for 2 hours and 30 minutes to3 hours. Mushroom 
soup may be omitted. 

Patricia J. Daily, Pres. 

PEKING ROAST Marion Branch 
1 3 to 5-Ib. roast The Church of Jesus Christ of L.D.S. 
1 clove of garlic, slivered (opt.) Marion, Ohio 
1 sm. onion, sliced Ester E, Maeda, Pres. 
1 c. vinegar Honomakau Branch 
% c. oil The Church of Jesus Christ of L.D.S. 
2 c. coffee-flavored Postum Halaula, Hawaii 
Salt and pepper Mary Elizabeth Snell, 1st Counselor 
Dayton Branch 

Cut slits completely through meat with large The Church of Jesus Christ of L.D.S. 
knife. Insert slivers of garlic and onion in slits. Dayton, Ohio 
Place beef in bowl; pour vinegar over roast and Miranda Childs 
into slits. Refrigerate for 24 to 48 hours. Discard Rialto Ward Relief Soc., Rialto Stake 
vinegar solution; place meat in heavy iron pot. The Church of Jesus Christ of L.D.S. 
Brown in oil until almost burned on both sides. Rialto, California 
Pour Postum over roast; add 2 cups water. Mrs. Emma Taylor 
Cover; simmer for 6 hours ontop of stove. Sea- Eureka Branch 
son 20 minutes before serving. Add a small a- The Church of Jesus Christ of L.D.S. 
mount of water at a time, ifneeded. NOTE: This Whitefish, Montana 
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ROAST BEEF 


1 beef roast 

Salt 

Monosodium glutamate 

1 or 2 med. onions, chopped 
2 to 4 stalks celery 


Sprinkle roast generously with salt and monoso- 
dium glutamate. Do not sear. Top with onions 
and celery. Bake at 300 degrees for 30 minutes 
per pound. 


Fay A, Murray, Literature 
Belleville Branch 

The Churchof Jesus Christ of L.D.S. 
Belleville, Ontario, Canada 


ROAST BEEF AU JUS 

1 4% to 5-Ib, standing rib roast or rump 
roast 

Salt and pepper to taste 

Garlic salt to taste 


Let roast stand at room temperature for atleast 
1 hour before cooking. Rub meat with salt, pep- 
per and garlic salt; place, fat-side up, in shallow 
pan. Bake in preheated 375 degree oven for 1 
hour; turn off heat. Do not open oven door until 
ready serve. Reheat at375 degrees 30 to 40 min- 
utes before serving. Yield: 10 servings. 


Mrs. Robert Palmquist, Visiting Teacher 
San Antonio Second Ward 

The Church of Jesus Christ of L.D.S. 

San Antonio, Texas 


ROAST BEEF PIQUANT 


6 Ib. rolled or rump beef roast 
1 can cream of mushroom or celery soup 
1 pkg. onion soup mix 


Line baking pan with heavy duty foil; place meat 
on foil. Pour soup over meat; sprinkle with onion 
soup mix. Fold ends of foil over roast, making 
airtight. Roast at 325 degrees for 30 to 35 min- 
utes per pound. 


Ethel M. Wedderien, Visiting Teacher 
Banning Branch 

The Churchof Jesus Christ of L.D.S. 
Banning, California 


ROUND TABLE POT ROAST 


1 3 to 4-Ib. blade or arm beef pot roast 
2 tbsp. lard or drippings 

1 4c. water 

% ¢, chopped onion 

% c, chopped celery 

1 tbsp. brown sugar 

1 % tsp. salt 

% tsp. Peete 

1 tsp. hickory smoked salt (opt.) 

4c. flour 
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1 tsp. prepared horseradish 
1 tsp. prepared mustard 

2 tbsp. lemon juice 

2 tbsp. wine vinegar 

2 tbsp. Worcestershire sauce 
% ¢, catsup 

1 c. chili sauce 


Brown roast in lard; pour off drippings and set 
aside. Add 1/2 cup water to roast; cover tightly 
and simmer for 2 hours. Cook onion and celery 
in drippings until lightly browned. Combine re- 
maining ingredients; add to cooked onion and 
celery. Mix well; add to roast. Cook for 45 min- 
utes or until meat is tender. Yield: 8-10 serv- 
ings. 


LaVaun Jefferson, lst Counselor 
Adams Branch 

The Church of Jesus Christ of L.D.S. 
Arkdale, Wisconsin 


RUSSIAN HILL BEEF 


5 Ib. bottom round or rump 
1 orange, cut in half 

1 lemon, cut in half 

1 clove of garlic 

1 stick cinnamon, 1-in. long 
12 whole cloves 

% tsp. marjoram 

% tsp, rosemary 

1 onion, chopped 


Combine all ingredients in large kettle; cover 
with water. Bring to a boil; simmer until tender. 
Let meat cool in liquor. Reheat or slice cold as 
needed. Yield: 10 servings. 


Edyth S. Mackay, Pres. 

San Jose Fourth Ward 

The Church of Jesus Christ of L.D.S. 
San Jose, California 


SAUERBRATEN 


1 2 to 3-Ib. beef roast 
2 whole bay leaves 

4 whole cloves 

4 peppercorns 

1 tsp. salt 

1 tbsp. sugar 

1 med. onion, sliced 
Vinegar 


Soak meat in brine for three to four days. Add 
remaining ingredients, using two parts vinegar 
to one part water. Bake, covered, at 300 to 350 
degrees until done, adding part of brine solution, 
if needed. 


Mrs. Elizabeth Oesterle 

Northern State Mission 

The Churchof Jesus Christ of L.D.S. 
Waterloo, Iowa 


BEEF ROASTS 

SAUERBRATEN SUNDAY BEST POT ROAST 
4 Ib. chuck, rump or rolled roast 1 4-Ib. beef pot roast 

2 tsp. salt 2 tbsp. cooking oil 


1 onion, sliced 

3 bay leaves 

1 tsp. peppercorns 

2c. cider vinegar 

2c. water 

4c, sugar 

2 tbsp. shortening or oil 


Rub meat with salt. Place in crock or large 
bowl with onion, bay leaves and peppercorns. 
Heat vinegar with water; stir in sugar. Pour 
over meat. Cover and refrigerate for three to 
four days, turning once each day. Remove meat 
from liquid; reserve liquid. Pat meat dry with 
paper towels. Brown on all sides in hot shortening 
in covered roaster or Dutch oven. Add 1 cup 
marinade. Cover; bake at 300 degrees for 3 hours 
or until tender. Thicken pan drippings, adding 
part of marinade, ifnecessary. Yield: 8 servings. 


Irene S. Lamping, Visiting Teacher 
Shreveport Ward 

The Church of Jesus Christ of L.D.S. 
Barksdale AFB, Louisiana 


SAUERBRATEN POT ROAST 


% c, vinegar 

1 2c, water 

1 tsp. pickling spices 
2 tbsp. salt 

1 carrot 

1 med. onion 

2 slices lemon 

1 tbsp. sugar 

1 4-lb. beef pot roast 
Flour 

Drippings 


Combine all ingredients except roast, flour and 
drippings. Bring to a boil; simmer for 20 min- 
utes, Strain; pour while hot over roast. Let 
stand overnight. Drain; flour and brown in drip- 
pings. Add strained liquid. Cook slowly for 3 
hours. Yield: 8 servings. 


Mrs. Florence Connors, Work Ldr. 
Bandon Branch 

The Church of Jesus Christ of L.D.S. 
Bandon, Oregon 
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% tsp. garlic salt 

% tsp. celery salt 

% tsp. onion salt 

Salt and pepper to taste 

2c. water 

5 or 6 bay leaves 

1 can cream of mushroom soup 
Salt and pepper to taste 


Brown meat in cooking oilin large Dutch oven or 
skillet. Add seasonings and 1 cup water. Cover; 
cook over low heat for 1 hour and30 minutes or 
until tender, adding water as needed. Make slits 
in top of meat; insert bay leaves. Brush roast 
with undiluted soup. Cook for 1 hour to 1 hour 
and 30 minutes or until done. Remove bay leaves 
before serving. Thicken drippings for gravy, if 
desired. Yield: 8 servings. 


Jo Ann B. Talbot, Pres. 

Klamath Falls First Ward 

The Church of Jesus Christ of L.D.S. 
Klamath Falls, Oregon 


WESTERN POT ROAST 


2 tbsp. flour 

1 4-Ib, pot roast 

1 c, canned tomatoes 
1 c, water 

2 cloves of garlic 

1 tbsp. salt 

% tsp. pepper 

1c. sliced onions 
4c, vinegar 

4 ¢, lemon juice 

4 C, catsup 

2 tbsp. brown sugar 
1 tbsp. Worcestershire sauce 
1 tsp. mustard 

4 tsp. paprika 


Rub flour on meat; brown well on all sides in 
heavy kettle. Place rack under meat; add toma- 
toes, water, garlic, salt, and pepper. Cover; 
simmer for 2 hours. Combine remaining ingre- 
dients; pour over meat. Cover and simmer for 1 
hour to 1 hour and 30 minutes or until tender. 
Remove meat to hot platter; keep warm. 


DUMPLINGS: 


% c. sifted flour 

% c, corn meal 

1 4% tsp. baking powder 

% tsp. salt 

fc, milk 

2 tbsp. melted shortening or oil 


Sift flour with dry ingredients. Add milk and 
shortening; stir just enough to moisten dry 
ingredients. Drop by large tablespoonfuls into 
boiling pot roast sauce. Cook, uncovered, over 


(Continued on next page) 
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low heat for 10 minutes. Cover tightly; cook for 
10 minutes longer. Serve with roast. 


Matalie Hoy, Soc. Science Teacher 
Waynesboro Branch 

The Church of Jesus Christ of L.D.S. 
Waynesboro, Virginia 


DELICIOUS ROAST 


1 3% to 4-lb. rump roast 
Salt and pepper 
Cayenne 

Fat 

2 onions, chopped 
Leeks 

1 clove of garlic 
Parsley 

Bay leaf 

8 turnips, cut 

1 box frozen peas 
10 carrots, cut up 


Pound meat; make slits in top. Rub salt, pepper 
and cayenne into slits. Melt fat in large kettle; 
brown onions in fat. Add a few leeks, garlic, 
parsley and bay leaf. Add roast; brown on both 
sides. Add vegetables and enough water to cover 
meat. Cover; cook over medium heat for 3 hours. 
Yield: 6 servings. 


Dales E, Fullerton, 2nd Counselor 
Middletown Ward 

The Church of Jesus Christ of L.D.S. 
Waynesville, Ohio 


POT ROAST 


1 4-Ib, chuck roast 

6 potatoes, peeled 

1 Ib, carrots, cut into strips 
Salt 

1 Ib. sm. onions, peeled 


Heat electric skillet to 215 degrees. Place 
roast in skillet. Cover; cook for 3 hours. Add 
whole potatoes, carrots, salt and onions. Cover; 
cook at 250 degrees for 30 minutes. Yield: 6 
servings. 


Beatrice Stanley 

Kelsey-Gilmer Ward 

The Churchof Jesus Christ of L.D.S. 
Diana, Texas 


POT ROAST SUPREME 


1 4 to 5-Ib. blade pot roast, 2-in, thick 
1 tbsp. salt 

A tsp. pepper 

1 tbsp. shortening 

2 tsp. Worcestershire sauce 

1 bay leaf 

% stalk celery, chopped 

1 onion, sliced 

4, catsup 

2 tbsp. prepared mustard 


5 to 7 whole onions 

8 carrots, split into halves lengthwise 
% tsp. herb seasoning 

3 to 4 tbsp. cornstarch 


Wipe surface of roast with damp paper towel; 
sprinkle with salt and pepper. Brown roast in hot 
shortening in large Dutch oven. Place meat on 
rock in Dutch oven. Add 1 cup water, Worces- 
tershire sauce, bay leaf, celery and sliced onion. 
Combine catsup and mustard; spread one-half 
of mixture on top surface of roast. Cover; sim- 
mer over low for 1 hour and 30 minutes, adding 
water as needed to keep 1 inch of water in kettle. 
Turn roast; spread with remaining catsup-mus- 
tard mixture. Add whole onions and carrots. Sim- 
mer for 1 hour and 30 minutes longer or until 
tender. Remove meat and vegetables to hot 
platter. Strain broth; pour off excess fat. Add 
enough water to make 3 cups liquid. Add herb 
seasoning. Thicken with cornstarch; bring to a 
boil. Simmer for 4 to 5 minutes. Serve with 
potato pancakes, if desired. Yield: 8-10 servings. 


Photograph for this recipe on page 15. 


ROAST 


1 med. beef roast 
Salt and pepper to taste 
Flour 


6 med. potatoes, cut into halves 
1 Ige. onion, chopped 

1 can cream of mushroom soup 
1 pkg. onion soup mix 

% soup can water 


Season roast with salt and pepper; roll in flour. 
Brown well on both sides. Place itina foil-lined 
roaster. Place potatoes and onion around the 
roast. Combine soups and water; pour over 
roast. Cover with foil. Bake at 350 degrees for 
3 hours or until done. 


Ziella Sullivan, Pres. 

Longview Ward 

The Church of Jesus Christ of L.D.S. 
Gilmer, Texas 


ROAST BEEF 


1 3 to 4-lb. beef roast 

1 tsp. salt 

1 can cream of mushroom soup 
3 carrots 

3 stalks celery 

4 potatoes 


Place beef on large piece of foil. Sprinkle with 
salt; add soup. Close foil tightly; cook for 1 hour 
and 30 minutes. Open foil; add carrots, celery and 
potatoes. Cover; cook for 1 hour and30 minutes. 
Yield: 6 servings. 


Mrs. Sally Piner 

Second Ward, Goldsboro Stake 

The Church of Jesus Christ of L.D.S. 
Goldsboro, North Carolina 


BEEF STEAKS 


BAKED ROUND STEAK 


2 Ib. round steak, 4-in. thick 
2 tbsp. flour 

Butter 

2c. water 

2 bouillon cubes 

Salt to taste 

Pepper to taste 

Garlic salt to taste 


Cut steak into serving pieces; sprinkle with flour. 
Place steak in casserole; dot with butter. Repeat 
layers of steak and butter until all steak is 
used. Dissolve bouillon cubes in water; pour over 
steak. Season with salt, pepper and garlic salt. 
Cover tightly; bake at 375 degrees for 2 hours. 
Serve with gravy left in casserole. Yield: 8 
servings. 


LaRue Smith, Pres. 

Arimo Ward 

The Church of Jesus Christ of L.D.S. 
Arimo, Idaho 


BAKED STEAK 

1 to 1 4 Ib. top round steak 
% c. flour 

1 pkg. dry onion soup mix 

1 tbsp. butter or margarine 


Cut meat into serving pieces; dredge in flour. 
Line baking pan with foil, leaving enough to fold 
over top. Sprinkle one-half of soup mix over 
bottom of pan. Place steak in pan; sprinkle with 
remaining soup mix. Dot with butter; fold foil 
over top. Seal tightly. Bake at 350 degrees for 
1 hour and 30 minutes to 1 hour and 45 minutes. 
Yield: 6 servings. 


I. Josephine Ross, 1st Counselor 
San Jose Ninth Ward 

The Church of Jesus Christ of L.D.S. 
San Jose, California 


BRAISED BEEF WITH BROWN 
HORSERADISH GRAVY 


3 tbsp. oil or shortening 

1 clove of garlic, mashed 

Ls, chopped onions 

2 to 2 % Ib. round or chunk steak 
% c. flour 

1 tsp. rem salt 

4 tsp. peppe 

2 beef beuiion cubes 

2% c. boiling water 

2 tbsp. horseradish 


Heat oil or shortening in heavy skillet; saute 
garlic and onions until tender. Remove from pan; 
reserve. Cut meat into serving pieces. Combine 
flour, salt and pepper; rubor pound into all sides 
of meat. Brown meat well on all sides in re- 
maining oil in skillet; remove to casserole. Dis- 
solve bouillon cubes in boiling water; addhorse- 
radish and sauted mixture. Pour mixture over 
meat. Cover. Bake at 350 degrees for 2hours to 
2 hours and 30 minutes or until meat is tender. 
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Remove meat; keep warm. Thicken gravy, if 
desired, Return meat to casserole. Yield: 6 
servings. 


Darlene Howell, Counselor 

Rose Park Third Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CALIFORNIA STEAK 


4c, plus 2 tbsp. flour 

1 tsp. salt 

4 tsp. pepper 

2 Ib. round steak, cut into 6 serving pieces 
2 tbsp. fat 

1 med, onion, sliced 

1 can condensed beef broth 

% c. water 

% c, sour cream 

2 c. cooked noodles 


Combine 1/4 cup flour, salt and pepper. Dredge 
meat in flour mixture; brown in fat. Add onion, 
broth and water. Cover; simmer for 1 hour. Re- 
move steak and onion. Blend sour cream and 
remaining flour into broth, stirring constantly, 
until gravy thickens. Serve with noodles. Yield: 
6 servings. 


Daunav Allred, Pres. 

Twins Falls Sixth Ward 

The Churchof Jesus Christ of L.D.S. 
Twins Falls, Idaho 


CHATEAUBRIAND 


3 % Ib, round steak, 2-in. thick 
1 % tsp. onion salt 
: tsp. pepper 

1 tsp, monosodium glutamate 
% to % c. flour 
1 can cream of mushroom soup 
% c. lemon juice 
4 drops Worcestershire sauce 
% c. chopped pecans 


Season steak with onion salt, pepper andmonoso- 
dium glutamate. Pound flour into meat on both 
sides; brown in small amount of rendered fat. 
Place browned steak in a baking dish. Dilute 
soup with lemon juice and Worcestershire sauce; 
pour over steak. Add chopped pecans. Cover. 
Bake at 325 degrees for 3 hours. Serve with rice. 
Yield: 6-8 servings. 


Helen F. Carr, Pres. 

Glendale Third Ward 

The Church of Jesus Christ of L.D.S. 
Glendale, California 


CHICKEN-FRIED STEAK 


lore egge slightly beaten 

1 tbsp. m 

2 Ib, sh a 

1 c. bread or cracker crumbs 
3 to 4 tbsp. fat 

Salt and pepper to taste 


(Continued on next page) 
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Add eggs to milk; mix. Cut steak into serving 
pieces. Dip steak into egg mixture; dip into 
bread crumbs. Brown steak on both sides in hot 
fat. Season. Cover; steam over low heat for 1 
hour or until meat istender. Yield: 6-8 servings. 


Nellie Larsen, Missionary 

Lamar Branch, Western States Mission 
Lamar, Colorado 

Mrs. Phil Steed, Class Ldr. 
Seventeenth Ward 

The Church of Jesus Christ of L.D.S. 
Brigham City, Utah 

Mrs. Marjorie Reynolds, Education Counselor 
Luna Ward 

The Churchof Jesus Christ of L.D.S. 
Luna, New Mexico 


CHUCK WAGON STEAK 


4c. flour 

% tsp. pepper 

2 to 2% Ib. round or chuck steak 
3 tbsp. oil or shortening 

1 can beef broth soup 

% c. water 

% ¢c, bottled barbecue sauce 

1 tsp. chili powder 

1 green pepper, diced 

% c. sliced stuffed olives 


Mix flour and pepper; rub or pound into both sides 
of meat. Heat oil in heavy skillet or Dutch oven. 
Brown meat well on all sides. Blend beef broth, 
water, barbecue sauce and chili powder; pour 
over meat. Cover; simmer for lhour. Addgreen 
pepper and olives. Simmer for 1 hour and 30 
minutes longer or until meat is tender. Thicken 
gravy; serve. Yield: 4 servings. 


Judith DeMond, Pres. 

Cape Cod Branch 

The Church of Jesus Christ of L.D.S. 
Otis AFB, Massachusetts 


CUBED STEAK 


4 cube steaks 

% €, evaporated milk 

’ c. flour 

2 cans cream of mushroom soup 
3c. milk 


Dip steaks in evaporated milk and flour; brown 
on both sides in hot grease; season to taste. 
Place meat in flat dripper pan. Dilute soup with 
milk; pour over steak, Bake at 350 degrees for 
1 hour and 30 minutes to 2 hours. Serve mush- 
room sauce for gravy. Yield: 4 servings. 


Delores C. Moon, Sunday School Teacher 
Valdosta Branch 

The Church of Jesus Christ of L.D.S. 
Valdosta, Georgia 


DELICIOUS STEAK 


4c. fat 
Salt and pepper to taste 
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% c. flour 

1 Ib. round steak 

1 onion, sliced 
Garlic salt to taste 


Melt fat in heavy skillet. Salt and pepper steak; 
dredge in 1/2 cup flour. Brown steak well on 
both sides in skillet; place in casserole. Add 
onion. Brown remaining 4tablespoonfuls flour in 
remaining fat in skillet; add salt, pepper and 
garlic salt. Add about 1 quart water. Pour gravy 
mixture over steak. Cover. Bake at 350 degrees 
for 1 hour. Yield: 5 servings. 


Mariece M. Willard, Pres. 

Show Low Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Show Low, Arizona 


OVEN-STYLE STEAK 


2 Ib. round steak 

Monosodium glutamate 

F lour 

1 envelope dry onion soup mix 
1 envelope mushroom soup mix 


Pound steak with a meat mallet to tenderize; 
sprinkle with monosodium glutamate. Let steak 
stand for about 1 hour. Cut steak into serving 
pieces; dip into flour. Brown steak in small 
amount of hot fat. Place browned steak on low 
rack in a Dutch oven or heavy skillet; sprinkle 
soup mixes over meat. Add enough water to al- 
most cover meat; cover with a tight-fitting lid. 
Bake at 375 degrees for 1 hour and 30 minutes. 
Yield: 6-8 servings. 


Mrs. Shirley Goodman, Pres. 
Wilshire Ward 

The Church of Jesus Christ of L.D.S. 
Los Angeles, California 


ROUND STEAK ROYALE 


% c. seasoned flour 

3 Ib. round steak, 2 to 3-in, thick 
1 onion, finely chopped 

1 can cream of mushroom soup 

2 tbsp. powdered beef bouillon 

% ¢, sour cream (opt.) 


Pound seasoned flour into round steak. Fry onion 
in small amount of grease; remove from pan. 
Slowly brown round steak in grease. Pour soup 
over steak; sprinkle with boullion. Cover; cook 
slowly for 2 hours and 30 minutes to 3 hours or 
until tender. During last few minutes of cooking, 
pour sour cream over steak. Yield: 8 servings. 


Mrs. William Eldridge, lst Counselor 
Fox Valley Ward, South Chicago Stake 
The Church of Jesus Christ of L.D.S. 

Aurora, Illinois 


BEEF STEAKS 


PEPPER STEAK 


1 % Ib. round steak, /-in. thick 
% c. flour 

% tsp. salt 

% tsp. pepper 

3 tbsp. shortening 

2 1 4-0z. pkg. dried mushrooms (opt.) 
% c, onion rings (opt.) 

1 10 %-0z. can beef bouillon 

1 No, 303 can tomatoes (opt.) 

1 clove of garlic, crushed (opt.) 
2c. sliced green peppers 


Cut steak into serving pieces. Mix flour with 
salt and pepper. Dredge steak in flour mixture. 
Brown in shortening. Add mushrooms and onion 
rings, browning lightly. Add bouillon, tomatoes 
and garlic. Cover; bring to a boil. Reduce heat; 
simmer for 1 hour or until steakis tender. Add 
green peppers 20 minutes before serving. May 
be served with rice or noodles, if desired. 
Yield: 6 servings. 


Enone B. Gay 

Payson Fifth Ward, Nebo Stake 

The Churchof Jesus Christ of L.D.S. 
Payson, Utah 

Elsie Greenhalgh 

Springfield Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Springville, Utah 


SOUTHSEAS STEAK 


1 to 2 Ib. lean chuck or sirloin tips 
% ¢c, salad oil 

% c,. vinegar 

4c, sugar 

2 tbsp. soy sauce 

4 tbsp. finely chopped green onion 
1 clove of garlic, minced 

% tsp. salt 

% tsp, pepper 

4 tbsp. sesame seed 


Place meat in bowl or flat dish. Combine all 
remaining ingredients; pour over meat. Cover; 
let stand for a few hours or overnight in re- 
frigerator. Drain and reserve excess sauce. 
Baste with reserved sauce while broiling. Broil 
until done. Yield: 4-6 servings. 


June Dixon, Pres. 

New Meadows Branch, Weiser Stake 
The Church of Jesus Christ of L.D.S. 
New Meadows, Idaho 


STEAK DELUXE 


4 tbsp. flour 

2 Ib. round steak 

Salt and pepper to taste 

1 onion, sliced 

% c, catsup 

2 tbsp. Worcestershire sauce 
% c, water 

1 can tomatoes 


Pound flour into steak; fry in hot grease. Season 
to taste. Add all remaining ingredients; simmer 
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for 1 hour and 30 minutes. Add water during cook- 
ing until 3/4 cup is used. Yield: 6 servings. 


Mrs. Helen Lindsay, Pres. 

Dingle Ward Relief Soc. 

The Church of Jesus Christ L.D.S. 
Dingle, Idaho 


STEAK DELUXE 


| round steak 

Salt and pepper to taste 
Flour 

1 pkg. dry onion soup mix 


Cut steak into six serving pieces; season. Dredge 
steak in flour; brown in fat. Place steak in casse- 
role. Add soup mix to drippings; pour gravy over 
steak. Cover, bake at 250 degrees for 3 to 4 
hours. Yield: 6 servings. 


Mrs. Ardith Lee 

Eighth Ward, South Idaho Falls Stake 
The Church of Jesus Christ L.D.S. 
Idaho Falls, Idaho 


STEAK AND DRESSING 


1 % to 2 Ib. flank or round steak 
1 med, onion, sliced 

3c. bread crumbs 

2 tsp. rubbed sage 

Salt and pepper to taste 

2c. boiling water 


Pound steak to tenderize; cut into serving pieces. 
Layer steak, onion and bread crumbs in a 2-quart 
casserole. Sprinkle eachlayer with sage, salt and 
pepper. Pour boiling water over layers; cover 
with a tight-fitting lid. Bake at 350 degrees for 1 
hour and 30 minutes to 2 hours. Yield: 6 serv- 
ings. 


Mrs. Afton Spainhower Kesler, lst Counselor 
Greenville Ward 

The Church of Jesus Christ L.D.S. 
Greenville, Utah 


STEAK MARINADE 


1 tbsp. vinegar 

% c, soy sauce 

’% c, Worcestershire sauce 
Few drops Tabasco sauce 
Dash of garlic salt 

’c. oil 

Steaks 


Mix seasonings and oil. Marinate steaks at room 
temperature for 2 hours or longer. Charcoal 
broil until tender. Yield: 4 servings. 


Elaine Haroldsen, Pres. 

Canoga Park Third Ward 

The Church of Jesus Christ L.D.S. 
Canoga Park, California 
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BEEF STEAKS 


STEAK MIGNONETTES 


1 flank or round steak 

Seasoned instant meat tenderizer 
6 or 7 slices bacon 

6 or 7 mushroom caps 

Butter 


Sprinkle steak with tenderizer. Starting with one 
long side, roll up each steak, jelly roll fashion. 
Wrap steak roll in bacon strips; secure with 
toothpicks. Cut between bacon strips, making 
six or seven pieces of steak. Let stand for at 
least 1 hour. Broil on each side until bacon is 
crisp. Saute mushroom caps in butter; place on 
top of each steak. Yield: 6-7 servings. 


Marian W. Hill, Pres. 

Ogden Sixty-fourth Ward 

The Church of Jesus Christ of L.D.S. 
Odgen, Utah 


STEAK IN MUSHROOM GRAVY 


1 Ige. chuck or round steak, 1 to 1 4-in. thick 
% c. flour 

1 tsp. salt 

% tsp. pepper 

1 Ige. onion, sliced 

1 can cream of mushroom soup 

1 soup can water 


Cut steak into four pieces. Mix flour, salt and 
pepper; pound well into both sides of meat. 
Brown meat well on both sides in shortening in 
skillet or electric frypan. Place sliced onion over 
meat; cover with mushroom soup and water. Re- 
duce heat to simmering; cover. Continue cooking 
for 1 hour or until tender. Add more water, if 
necessary. NOTE: May be baked at 300 degrees 
2 hours to 2 hours and 30 minutes. 


Myriel Walton, Work Dir. 

Seventh Ward North Pocatello Stake 
The Church of Jesus Christ of L.D.S. 
Pocatello, Idaho 

Theda Thorne, Pres. 

Watsonville Ward, Monterey Bay Stake 
The Church of Jesus Christ of L.D.S. 
Watsonville, California 


STEAK ORIENTAL 


4c, butter or margarine 
Sirloin steak or minute steak 
1 tbsp. paprika 

1 tsp. cinnamon 

1 tsp. ginger 

4 tsp. dry mustard 

4 tsp. garlic powder 

1 tsp. pepper 

Salt 


Melt butter in skillet. Add steak; sprinkle on both 
sides with paprika. Combine remaining ingredi- 
ents except salt. Sprinkle one-halfthe mixture on 
each side of steak. Salt to taste when steak is 
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almost done. Place on platter; pour on sauce. 
Yield: 4 servings. 


Opal Yvonne Teaford 

English Branch, Great Lakes Mission 
The Church of Jesus Christ L.D.S. 
English, Indiana 


STEAK AND PICKLED ONIONS 


2 tsp. salt 

4 tsp. pepper 

% c. flour 

2 Ib. round steak, %-in. thick 
3 tbsp. fat 

1 10-o0z, jar pickled onions 


Combine salt, pepper and flour. Cut steak into 
serving pieces; pound dry ingredients into steak. 
Brown in hot fat in pressure cooker. Drain 
onions, reserving liquid. Mix onion liquid with 
enough water to make 3/4 cup. Add to steak. 
Cover. Cook at 10 pounds pressure for 30 min- 
utes. Reduce pressure by cooling under water 
faucet. Yield: 8 servings. 


Merle S. Woodin 

Garden Grove III 

The Church of Jesus Christ of L.D.S. 
Fountain Valley, California 


STEAK SUPREME 


Flour 

2 % Ib. round steak 

Salt and pepper to taste 

1 med. onion, sliced 

% bay leaf 

1 qt. water 

1 tsp, salt 

1 tsp. steak sauce or Worcestershire sauce 
% tsp, Kitchen Bouquet 


Pound 2 tablespoonfuls flour into each piece of 
steak; season with salt and pepper. Brown meat. 
Place onion in bottom of casserole with bay leaf; 
add meat. Combine all remaining ingredients; 
bring to a boil. Pour mixture over steak. Bake 
at 325 degrees for 2 hours. Yield: 6 servings. 


Charlotte C. Johnston, Education Counselor 
University Ward 

The Church of Jesus Christ of L.D.S. 
Chicago, Illinois 


BAKED STEAK WITH DRESSING 


1 round or sirloin steak 
4% c, butter 

4 c, chopped celer 

2 tbsp, chopped onion 

3 thsp. chopped parsley 
1 gt. bread crumbs 

% tsp. salt 

% tsp. seasoned salt 

% tsp. pepper 


(Continued on next page) 


STUFFED BEEF STEAKS 


Score steak slightly. Melt butter in skillet; saute 
celery, onion and parsley. Add bread crumbs, 
salt, seasoned salt and pepper. Spread dressing 
over steak; roll up. Tie securely with string. 
Brown steak in skillet on all sides. Wrap in 
aluminum foil. Bake at 350 degrees for lhour to 
1 hour and 30 minutes. Yield: 6 servings. 


Ileen Wagstaff, Work Dir. 

Parma Ward 

The Church of Jesus Christ of L.D.S. 
Parma, Idaho 


BAKED STEAK STUFFED WITH WILD RICE 


3 tbsp. flour 

1 % tsp. salt 

% tsp, pepper 

1 % Ib. round steak, cut 1-in, thick 
4c. finely chopped onion 

2 tbsp, butter or margarine 
% ¢, tomato juice 

2 4c, cooked wild rice 

4c. finely chopped parsley 
2 thsp. shortening 

% c, water 


Combine 2 tablespoonfuls flour, 1 teaspoonful salt 
and pepper; pound into meat on each side. Saute 
onion in butter until soft. Stir in remaining flour 
and salt; add tomato juice. Cook over low heat, 
stirring constantly, until thickened. Add rice and 
parsley; blend. Spread mixture on steak. Roll; 
fasten with skewers. Brown meat well in short- 
ening. Add water. Bake, covered, at 350 degrees 
for 2 hours or until meat is tender. Garnish 
with sauted mushrooms, if desired. Yield: 4-6 
servings. 


Ilora O’Connor, Sec.-Treas. 

Ajo Ward Relief Soc., Phoenix Stake 
The Church of Jesus Christ of L.D.S. 
Ajo, Arizona 


FLANK STEAK SURPRISE 


4 €, ground celery 
% C, ground carrots 
4 €, ground onion 

1 c, bread crumbs 
% tsp. salt 

4 tsp. pepper 

2 Ib. flank steak 

4 c. fat 


Combine all ingredients except steak and fat; mix 
well. Spread stuffing mixture over steak; rollup. 
Tie securely. Brown steak; roll in fat. Cover; 
bake at 350 degrees for 1 hour and 30 minutes. 
Yield: 6-8 servings. 


Mrs. Elmer Numbers, Pres. 
Wooster Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Wooster, Ohio 


PARSLEY-BEEF ROLLS 


1 Ib. steak, cut into 3 to 4-in. pieces 
Salt and pepper to taste 
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2c. fresh parsley, washed or bread dressing 
Flour 
2 tbsp. fat 


Sprinkle meat with salt, pepper and parsley. Roll 
up meat. Tie with string or secure with skewer 
or toothpick. Roll in flour; brown in fat. Sprinkle 
with salt and pepper. Add a small amount of 
water. Cover andsimmer slowly over low heat or 
bake at 325 to 350 degrees for 30 minutes. Add 
2 tablespoonfuls flour to drippings; mix well. 
Add 2 cups water; stir until thickened. NOTE: 
May be pressure cooked at 10 pounds pressure 
for 15 minutes. Yield: 4-6 servings. 


Olga Rasmussen, 2nd Counselor 
Mason City Branch 

The Church of Jesus Christ of L.D.S. 
Mason City, Iowa 


ROLLED BEEF STEAK 


1 Ib. round steak, -in. thick 
1 c. soft bread crumbs 

1 sm. onion, chopped 

% tsp. ground cloves 

Salt and pepper 

Hot milk 

F lour 


Cut round steak into 3 x 4-inch pieces. Combine 
bread crumbs, onion, cloves, pepper and salt; 
add enough hot milk to moisten. Spread stuffing 
on each piece of steak; roll up and tie with 
string. Dredge in flour and season. Brown inhot 
fat; cover with boiling water. Simmer for 1 hour 
and 30 minutes or until tender. 


Verna Gardner, 2nd Counselor 
Levan Ward 

The Church of Jesus Christ of L.D.S. 
Levan, Utah 


ROLLED STUFFED FLANK STEAK 


2 med. onions, chopped 

% tsp. salt 

% tsp. pepper 

1 tsp. thyme 

2 tbsp. cooking oil or fat 

1% c. fine bread crumbs 
Minced celery or parsley leaves 
1 2 to 3-Ib. flank steak 


Saute onions with seasonings in hot oilfor 2 to 3 
minutes; add bread crumbs and a few celery 
leaves. Mix thoroughly. Pound steak with mallet; 
spread stuffing on meat. Roll meat lengthwise; 
tie securely in four or five places. Placeon rack 
in baking pan. Bake in preheated 300 degree oven 
for 2 hours and 30 minutes. Remove strings; 
carve diagonally across grain of meat. Garnish 
with glazed carrot slices, if desired. Yield: 6 
servings. 


Caroline L. Collins, Visiting Teacher 
Valley Forge Ward 

The Church of Jesus Christ of L.D.S. 
Norristown, Pennsylvania 


STUFFED BEEF STEAKS 


ROULADEN 


1 Ige. medium to thin round steak 
Salt and pepper to taste 

Chopped onion 

Flour (opt.) 

Diced uncooked bacon 

1 c. water 


Trim fat from round steak; cut into 3to 5 serv- 
ing pieces. Salt and pepper each piece. Place 1 
tablespoonful bacon and 1 tablespoonful chopped 
onion in center of each piece; roll. Tie with 
sewing thread. Roll in flour; brown in butter. Add 
water; simmer slowly for 2 to 4 hours or until 
tender. Cool meat; gently unroll string. Return to 
heat to thicken gravy. Yield: 3-5 servings. 


Mrs. L. H. O. Stobbe 

East Twenty-seventh Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Joyce Eastwood, Pres. 

Murray Nineteenth Ward 

The Church of Jesus Christ of L.D.S. 
Murray, Utah 


STEAK ROLL-UPS 


1 Ige. onion, chopped 

6 slices bacon, cut into small pieces 

2 Ib. round steak, cut into 3 x 6-in. strips 
Salt and pepper to taste 

2c. water 


Place onion and bacon on steak strips. Roll; 
fasten with toothpick. Brown on all sides in hot 
fat. Add seasoning and water. Cover; cook over 
low heat 1 hour and 30 minutes. Addmore water 
as needed. Thicken liquid for gravy. Yield: 6 
servings. 


Oreta Tarbet, Visiting Teacher 

Hunt Ward 

The Church of Jesus Christ of L.D.S. 
Jerome, Idaho 


STUFFED MINUTE STEAKS 


4 slices bread 

4c, butter or margarine 

1 med. onion, finely chopped 
1 stalk celery, finely chopped 
1 tsp. salt 

4 tsp, pepper 

2 tsp. garlic salt 

1 12-02. pkg. frozen minute steaks 
1 10 4-0z. can consomme 

2 tbsp. flour 

4c, water 


Remove crusts from bread; pull bread into small 
pieces, Heat butter or margarine inalarge skil- 
let; toss in onion, celery, bread crumbs, salt, 
pepper and garlic salt. Cook until bread is lightly 
browned. Transfer to a bowl. Place 3 frozen 
steak in the skillet; spread 3 tablespoonfuls 
oread mixture oneach steak. Cover with remain- 
ing steak; pour in consomme. Cover tightly; cook 
for 5 minutes over medium heat. Turn steaks with 
a broad spatula; cook for 5 minutes. Remove to 
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hot serving plate. Mix flour and water toa smooth 
paste; pour into remaining liquid in skillet. Stir 
until slightly thick. Yield: 3 servings. 


Virginia Taylor, Visiting Teacher 
Keene Branch 

The Church of Jesus Christ of L.D.S. 
Keene, New Hampshire 


STUFFED ROUND STEAK 

4c. dry bread crumbs 

1 pkg. dry onion soup mix 

1 tsp. salt 

Dash of pepper 

1 tsp. ground sage 

1 can cream of mushroom soup or celery soup 
2 or 3 round steaks 


Combine bread crumbs, dry onion soup mix, salt, 
pepper and sage; add soup. Add small amount of 
water to moisten, if necessary. Place dressing 
on top of round steak; rollup. Fasten with tooth- 
picks. Bake at 350 for 2 hours. Yield: 8 servings. 


Sharleen Kelsey, Pres. 

Wilford Ward 

The Church of Jesus Christ of L.D.S. 
St. Anthony, Idaho 


STUFFED ROUND STEAK 


1 % Ib, round steak 

4 c. finely chopped onion 
% c, chopped celery 

3 tbsp. butter 

2c. Cubed day-old bread 
% tsp. salt 

4 tsp. sage 

Dash of pepper 

1 tbsp. chopped parsley 
1 tbsp. water 

1 can cream of mushroom soup 


Pound steak to flatten. Lightly cook onion and 
celery in butter until golden; add bread cubes, 
seasonings, parsley and water. Cut meat into 
four pieces; spread with dressing mixture. 
Roll up; fasten with toothpicks. Roll in flour; 
brown in hot fat. Dilute soup with 1 cup water; 
pour over meat. Sprinkle with additional salt 
and pepper. Cover; simmer over low heat for 1 
hour and 30 minutes. Yield: 8 servings. 


Lois Halvorsen, Sec.-Treas. 
Klamoth Falls Third Ward 

The Church of Jesus Christ of L.D.S. 
Klamoth Falls, Oregon 


STUFFED STEAK 


4 Ib. round or flank steak, thinly sliced 
1 egg 

1 med. onion 

Bread crumbs 


age 
Melted fat 
(Continued on next page) 


SWISS STEAKS 


Cut steak into serving pieces. Combine egg, 
onion, bread crumbs, sage and fat. Pour over 
meat; fasten with toothpicks. Brown in fat. Pour 
a small amount of water over steak. Simmer for 
1 to2 hours or until tender. May be placed in oven 
to finish cooking. Brown at 350 degrees; simmer 
at 200 degrees. Yield: 8-10 servings. 


Mrs. Grace M. Stone, Ward Pres. 
Provo Eleventh Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Provo, Utah 


DELICIOUS SWISS STEAK 


1 % Ib. round steak 

Meat tenderizer 

3 tbsp. flour 

3 tbsp. oil 

1 15-02. can tomato sauce 
1% c, water 

3 tbsp. green pepper flakes 

3 tbsp. dry onion flakes 

1 % tsp. Worcestershire sauce 
4 tsp, pepper 


Cut steak into serving pieces; sprinkle with 
meat tenderizer. Pound flour into steak. Brown 
meat on both sides in oil; add tomato sauce, 
water, green pepper, onion, Worcestershire 
sauce and pepper. Place in casserole; cover. 
Bake at 325 degrees for 1 hour and 30 minutes. 
Yield: 6 servings. 


Wanda Wallweber, Pres. 

Beaufort Branch 

The Church of Jesus Christ of L.D.S. 
Laurel Bay, South Carolina 


DELUXE SWISS STEAK 


2 Ib. round or chuck steak, 1-in. thick 
% c, sifted flour 

2 tsp. salt 

% tsp. pepper 

4c. fat 

2 c. canned tomatoes 

% c, chopped onion 

4 tsp. paprika 


Cut steak into pieces. Combine flour, salt and 
pepper; pound into steak using edge of knife. 
Slowly brown steak in hot fat in Dutch oven or 
deep skillet. Combine tomatoes, onion and pap- 
rika in a small pan; heat toaboil. Pour mixture 
over steak. Cover; bake at 350 degrees for 1 hour 
and 30 minutes. Yield: 6-8 servings. 


Reba Benton, Sec. Cons. 

Walterboro Branch 

The Church of Jesus Christ of L.D.S. 
Ruffin, South Carolina 


DEVILED SWISS STEAK 


4 c. flour 

1 % tsp. salt 

1 tsp. dry mustard 
4 tsp. pepper 
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1 % Ib, round steak 

1 med. onion, sliced 

2 to 6 tsp. fat 

1 clove of garlic, minced 
1 No. 303 can tomatoes 


Mix flour with salt, mustard and pepper. Pound 
into steak. Cook onion in hot fat until yellow; 
push to side of pan. Brown meat thoroughly on 
both sides. Add garlic and tomatoes. Cover; cook 
over low heat for 2 hours or until meat is tender. 
Add a small amount of water during cooking, if 
necessary. 


Murial Anderson 

West Jordan Fourth Ward 

The Church of Jesus Christ of L.D.S. 
West Jordan, Utah 

Wilda S. Ashcroft, Pres. 

Hyde Park Ward 

The Church of Jesus Christ of L.D.S. 
Hyde Park, Utah 


FAVORITE SWISS STEAK 


1 % Ib. beef 

4c. flour 

’ tsp, salt 

% tsp. pepper 

1 sm. onion, chopped 

2 tbsp. fat 

4 €, Chopped green pepper 

1 c, stewed or canned tomatoes 
1 c. boiling water 


Wipe meat with cold damp cloth. Mix flour, 
salt and pepper; pound into steak with potato 
masher. Cut meat into 2-inch squares. Brown 
steak and onion in fat in frying pan; add green 
pepper, tomatoes and water. Cover; simmer for 
2 hours or until meat is tender. Add additional 
water, if needed. Thicken liquid with flour for 
gravy, if desired. Yield: 4 servings. 


Amy C. Cooper, Pres. 

Wellsville Second Ward 

The Church of Jesus Christ of L.D.S. 
Wellsville, Utah 


MOUTH-WATERING SWISS STEAK 


2 Ib. round or chuck steak, 1 to 2-in, thick 
Flour 

Cooking oil 

Salt and pepper 

Garlic sait 

1 No. 2 can tomatoes 

2 med. onions, sliced 

1 stalk celery, sliced 

1 bay leaf 

2 tsp. Worcestershire sauce 


Sprinkle steak with flour. Pound thoroughly into 
meat. Brown steak slowly in hot oil. Drain off 
excess Oil. Sprinkle with salt, pepper andgarlic 
salt. Pour tomatoes over and around meat. Top 
with onions and celery. Add bay leaf; sprinkle 
with Worcestershire sauce. Cover; cook over low 
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SWISS STEAKS 


heat until tender. Bake at 325 degrees for 1 hour 
and 30 minutes to 2 hours. Yield: 4-6 servings. 


Betty Wyeth, Pres. 

Corpus Christi Second Ward 

The Church of Jesus Christ of L.D.S. 
Corpus Christi, Texas 


PRESSURE COOKED SWISS STEAK 


2 Ib. round steak, 1-in. thick 
Salt and pepper to taste 
Flour 

1 can mushrooms 

2 tbsp. fat 

1 med. onion, diced 

1 med, bunch celery, diced 

1 c, tomato soup 

4c, water 


Cut meat into serving pieces; season, with salt 
and pepper. Roll in flour. Heat pressure cooker; 
add fat. Brown meat on both sides; add all re- 
maining ingredients. Pressure cook for 30 min- 
utes; let steam return to down position. Thicken 
gravy with 1 teaspoonful cornstarch, if desired. 


Dorleen Talbot, Pres. 

Bountiful Twentieth Ward 

The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 


PIZZA SWISS STEAK 


4c. flour 

2 tsp. salt 

4 tsp. pepper 

2 Ib. round steak, 1-in. thick 
3 tbsp. melted fat 

1 8-0z. can seasoned tomato sauce 
1 5 4-0z, can pizza sauce 

% c. water 

’ tsp. sugar 

% tsp. crushed oregano 

1 med. onion, sliced 


Combine flour, salt and pepper; pound into steak. 
Brown slowly on both sides in fat. Combine re- 
maining ingredients expect onion; pour over 
meat. Top with onion slices. Simmer, uncovered, 
for 10 minutes. Cover; bake at 350 degreesfor 1 
hour or until tender. NOTE: Two cups tomato 
juice may be substituted for tomato sauce. Yield: 
6 servings. 


Barbara Wanlass, Pres. 

Roseville Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Warren, Michigan 


SWISS STEAK 


¥%, c, flour 

1 tsp. salt 

% to 1 tsp, pepper 

2 Ib. boneless round steak 
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3 tbsp. beef drippings 
8-02. can tomato sauce 
% c. water 
1 tsp. Worcestershire sauce 
1 bay leaf (opt.) 
1 or 2 med. onions, sliced 
1 green pepper, cut into rings. (opt.) 


Combine flour, salt and pepper. Sprinkle over 
meat. Pound flour mixture into meat until all 
flour is absorbed. Heat beef drippings in large 
skillet; brown meat on both sides. Add tomato 
sauce, water, Worcestershire sauce and bay leaf. 
Cover simmer for 1 hour. Add onions andgreen 
pepper. Cover; cook for 30 minutes longer. Yield: 
6 servings. 


Mary Louise Froggett 

Sulphur Well Branch 

The Church of Jesus Christ of L.D.S. 
Edmonton, Kentucky 

Faye Oxford, Pres. 

Hickory Morganton Branch 

The Church of Jesus Christ of L.D.S. 
Valdese, North Carolina 


SWISS STEAK 


2 % Ib. round steak 

1 med. onion, chopped 

1 8-oz, can tomato sauce 

2 tsp. steak sauce 

2 tsp. Worcestershire sauce 
2 tsp. prepared mustard 


Brown steak. Add onion; cook until almost done. 
Mix tomato sauce with steak sauce, Worces- 
tershire sauce and mustard. Pour over steak. 
Cover; simmer over low heat 1 hour to 1 hour 
and 30 minutes. Add small amount of water if 
necessary. Yield: 6 servings. 


Mrs. Esther B. Green, Pres. 

Menan Second Ward 

The Church of Jesus Christ of L.D.S. 
Menan, Idaho 


SWISS STEAK 


1 % Ib. round steak, 1-in. thick 
4% c. flour 

2 tsp. salt 

% tsp. pepper 

2 tbsp. shortening 

*% ¢, chopped onions 

2c. canned tomatoes 

4 c. water 


Wipe meat with damp cloth. Combine flour, salt 
and pepper. Pound into meat. Melt shortening in 
skillet; brown steak on both sides. Add onions, 
tomatoes and water. Bake at 325 to 350 degrees 
for 2 hours. Yield: 6 servings. 


Margaret Steele 

Alaskan Canadian Mission 

The Church of Jesus Christ of L.D.S. 
Comot, British Columbia, Canada 


SWISS STEAKS 
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SWISS STEAK 


% c. flour 

3 tsp. salt 

% tsp. pepper 
1 flank steak, 
3 tbsp. butter } 
1 No. 2 can tomatoes, sieved 
2 tbsp. chopped onion 


2-in. thick or thick round steak 


Mix flour with salt and pepper. Pound into steak. 
Brown on both sides in butter. Place in baking 
pan; cover with tomatoes and onion, Bake at 300 
to 325 degrees for 2 hours. 


Ela Rosalind Good, Pres. 

Douglas Branch 

The Church of Jesus Christ of L.D.S. 
Douglas, Wyoming 


SWISS STEAK 

1 % Ib. round steak, 1-in. thick 
Salt and pepper to taste 
Yc. flour 

¥% ¢. chopped onion 

4 tbsp. fat 

1 c. tomato juice 

1 can tomato sauce 

1 c. canned tomatoes 

% tsp. chili powder 

% tsp. ground oregano 
% tsp. sage 


Pound steak; work in salt, pepper and as much 
flour as possible. Brown onion in 10-inch skillet 
in hot fat. Add steak; brown well on both sides. 
Pour in tomato juice, tomato sauce and canned 
tomatoes. Add spices; simmer for 1 hour, adding 
more tomato juice if necessary. Yield: 4 serv- 
ings. 


Rhoda Shafer, Sec-Treas. 
Henrieville Ward 

The Church of Jesus Christ of L.D.S. 
Henrieville, Utah 


SWISS STEAK DELUXE 


2 Ib. round steak, 1-in. thick 
Seasoned flour 

2 tbsp. shortening 

1 med. onion, sliced 

1 stalk celery, diced 

1 med. green pepper, diced 
1 c. tomato soup 

%c. water 

1 tsp. cornstarch 


Cut meat into serving pieces; dredge in seasoned 
flour. Brown in shortening at 400 degrees. Add 
onion, celery, green pepper, tomato soup and 1/2 
cup water. Reduce heat to 325 degrees. Cover; 
cook for 45 minutes to 1 hour or until done. 
Thicken gravy with cornstarch dissolved in 
remaining water. Yield: 4-6 servings. 


Fern Armstrong, Pres. 

Clark Ward 

The Church of Jesus Christ of L.D.S. 
Rigby, Idaho 


38 


SWISS STEAK 

2 to 3 Ib. steak 

2 or 3 med. onions, chopped 
2 Ib. carrots, cut into strips 
6 med. potatoes, halved 

1 28-o0z. can tomatoes 
Seasonings to taste 


Brown steak and onions in small amount of fat 
in large aluminum frying pan. Place carrots and 
potatoes over browned steak and onions, Cover 
with tomatoes. Season to taste. Cover; simmer 
for 2 hours. Yield: 6 servings. 


Clara Foster, Work Ldr. 

Peterborough Branch, Canadian Mission 
The Church of Jesus Christ of L.D.S. 
Peterborough, Ontario, Canada 


SWISS STEAK IN FOIL 

1 c. catsup 

% c. flour 

2 Ib. steak, 1-in. thick 

Salt and pepper to taste 

1 Ige. onion, sliced 

2 tbsp. lemon juice or 1 lemon, thinly sliced 


Tear a piece of aluminum foil 5-feet long. Fold 
double. Mix catsup with flour. Spoon one-half of 
mixture into center of foil. Place steak on flour 
mixture, Season with salt and pepper. Cover meat 
with onion and remaining flour mixture. Sprinkle 
with lemon juice or add lemon slices. Fold 
aluminum foil securely. Place in shallow pan; 
bake at 350 degrees for 1 hour and 30 minutes. 
Yield: 5-6 servings. 


ReNae B. Larsen, Stake Work Dir. 
Pullman Univ. Ward 

The Church of Jesus Christ of L.D.S. 
Pullman, Washington 


SWISS STEAK WITH RICE 


4c. flour 

2 tsp. salt 

2 tsp. paprika 

% tsp. pepper 

1 Ib. round steak, cut into pieces or stew 
meat 

1 clove of garlic, cut into halves 

1 or 2 onions, sliced 

’% ¢. shortening 

% ¢. uncooked rice 

2 c. canned cooked tomatoes or 2 8-oz. 
cans tomato sauce 

2c. hot water 


Mix flour with salt, paprika and pepper. Rub 
steak with garlic, roll in seasoned flour. Brown 
onions slightly in shortening. Remove from pan. 
Sear meat on both sides; do not brown. Place in 
2-quart casserole. Pour onion, rice and tomatoes 
over meat. Add remaining flour to pan drippings; 
blend. Add hot water gradually; cook until 
smooth. Pour over meat. Cover; bake at 350 de- 
grees for 1 hour and 30 minutes or until meat 
is tender. NOTE: May be cooked in pressure 
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SWISS STEAKS, STEAKS WITH VEGETABLES 


cooker at 10 pounds pressure for 30 minutes. 
Yield: 6 servings. 


Doris Bankhead, Work Dir. Counselor 
Portland Third Ward 

The Church of Jesus Christ of L.D.S. 
Portland, Oregon 

Martha T,. Adams 

Las Cruces Second Ward 

The Church of Jesus Christ of L.D.S. 
Las Cruces, New Mexico 


SWISS STEAK SUPREME 

2 to 4 tbsp. flour 

Salt and pepper to taste 

1 % to 2 Ib. round steak, 1-in. thick 

2 tbsp. finely chopped suet or 3 tbsp. 
shortening 

% c. finely chopped or sliced onion 

’% to 4 c. finely chopped or sliced celery 

% c. finely chopped or slivered green pepper 

1 can tomatoes 


Combine flour, salt and pepper. Pound mixture 
thoroughly into both sides of the meat. Cut into 
serving pieces. Fry suet in skillet over medium 
heat until golden brown. Remove remaining 
particles. Place meat in skillet; brown on both 
sides. Add vegetables; cover. Cook over low 
heat for 1 hour or until tender. Remove meat and 
thicken gravy, if desired. Yield: 6 servings. 


Margaret Morgan, Visiting Teacher 

John Day Branch 

The Church of Jesus Christ of L.D.S. 

John Day, Oregon 

Grace Bell, Pres. 

Smiths Falls Study Group, Brockville Branch 
The Church of Jesus Christ of L.D.S. 
Smiths Falls, Ontario, Canada 


TERIYAKI SAUCE 


1 4c, shoyu sauce 

1 sm. piece ginger root, crushed 
2 tbsp. sugar 

1 clove of garlic 

3 Ib. beef, thinly sliced 


Combine all ingredients except beef; marinate 
beef in mixture for 30 minutes. Place meat on 
rack; broil for 5 to 10 minutes or until brown. 
Turn and brown the other side. Serve on buns or 
with rice, if desired. Yield: 6 servings. 


Mable K. Carrillo 

Lihue Branch, Kauai Stake, Hawaii Dist. 
The Church of Jesus Christ of L.D.S. 
Lihue, Hawaii 


TERIYAKI STEAK 


3 Ib. beef, thinly sliced 

1 c, soya sauce 

% c, water 

1 piece fresh ginger, 1-in. long or 1 tsp. 
powdered ginger 

% ¢. brown sugar 


1 clove of garlic, crushed 
1 bunch green onions, chopped 
1 No. 2 can pineapple chunks 


Cut meat into 1-inch pieces; thread onto small 
bamboo sticks. Combine soya sauce, water, gin- 
ger, brown sugar, garlic, green onions and pine- 
apple. Marinate meat in soy sauce mixture for 
2 to 3 hours. Broil over charcoal or in oven only 
until browned. Yield: 6 servings. 


Mrs. Norman D. Riggs 

Granite Ward 

The Church of Jesus Christ of L.D.S. 
Sandy, Utah 


TERIYAKI 


4c. sugar 

4 C. soy sauce 
Meat tenderizer 
Ginger to taste 

1 Ib. round steak 


Combine all ingredients except meat. Marinate 
meat in mixture for 3 hours before cooking. 
Broil meat until done. 


Arlene Keysor, Bishop’s Wife 

Sunland Ward 

The Church of Jesus Christ of L.D.S. 
Pacoima, California 


BAKED ROUND STEAK 


1 Ige. round steak 
Diced potatoes 
1 can cream of mushroom soup 


Brown round steak well; place in a 12 x 10 x 2- 
inch baking pan. Add potatoes to meat. Add enough 
water to soup to equal 2 cups; pour over meat and 
potatoes. Bake at 375 degrees for 45 minutes to 
1 hour. Yield: 6 servings. 


Mrs. Thomas L. Harrison, Sec.-Treas. 
Waterloo Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BEEF SKILLET DINNER 


1 % Ib. round steak, -in. thick 
4c. flour 

1 tsp. salt 

4 tsp. pepper 

4 to 5 sm. carrots, cut into strips 
4 c. lard or drippings 

4 potatoes 

4 sm. onions 


1 10 %-0z. can cream of mushroom soup 


Cut steak into serving pieces. Combine flour, salt 
and pepper; coat meat with mixture. Place 3 or 4 
carrot strips on each piece of steak. Wrap steak 
around carrots; fasten with wooden picks. Brown 
rolls of meat in the lard or drippings. Pour off 
drippings; add potatoes, onions and soup. Cover; 
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STEAKS WITH VEGETABLES 


bake at 300 degrees for 1 hour to 1 hour and 30 
minutes. Yield: 6 servings. 


Pearl B. Mason, Work Counselor 
Yale Second Ward, Bonneville Stake 
The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CREOLE STEAK 


4c. flour 

2 tsp. salt 

2 tsp. paprika 

% tsp. pepper 

1 Ib. round steak, cut into pieces 
1 c. chopped onions 

’% ¢, chopped green pepper 
1 tbsp. shortening 

% c. uncooked rice 

2% c. canned tomatoes 
2c. hot water 


Mix flour with salt, paprika and pepper. Dredge 
meat in mixture. Reserve remaining flour mix- 
ture. Brown onions and green pepper in short- 
ening. Remove from skillet; brown meat in re- 
maining shortening. Cover meat with onion and 
green pepper mixture. Add rice, tomatoes and 
water. Sprinkle with remaining flour mixture; 
cover tightly. Simmer for 1 hour. Yield: 4-6 
servings. 


Vivian L. Head, Pres. 

Hobbs Branch 

The Church of Jesus Christ of L.D.S. 
Hobbs, New Mexico 


NEW ENGLAND BEEF STEW 


4 Ib. chuck, cut into large pieces 
Margarine 

2 Ige. onions, sliced 

Salt and pepper 

8 carrots, scraped and halved 

1 turnip, sliced into 8 slices 

8 potatoes, pared and halved 
Biscuit mix 

F lour 


Brown beef in margarine. Cover meat with hot 
water; cook slowly until almost tender. Add 
onions; continue cooking until meat is tender. 
Add salt and pepper to taste; add carrots and 
turnips. Cook for 5 minutes; add potatoes. Cook 
for 5 minutes. Make dumplings by directions on 
biscuit mix. Keep liquid to the amount of gravy 
desired. Place dumplings on top of vegetables; 
cover tightly. Cook for 25 minutes or until vege- 
tables are soft. Remove meat to platter; surround 
by vegetables. Thicken gravy to taste with flour. 
Serve in separate container. Yield: 8 servings. 


Elizabeth Hardinger, Lit. Teacher 
Foxboro Branch, Relief Soc. 

The Church of Jesus Christ of L.D.S. 
North Easton, Massachusetts 
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STEAK AND POTATO SUPPER 


1 Ib. round steak, cut into pieces 
% c. flour 

4 tbsp. oil or fat 

4 to 6 sm. potatoes, cut into pieces 
4 to 6 carrots, sliced 

1 sm. onion, chopped 

2 thsp. chopped parsley 

% tsp. salt 

% tsp. pepper 

2 8-oz. cans tomato sauce 


Dredge steak pieces in flour; brown well in oil 
in skillet. Place in 13 x 9 x 2-inch baking pan, 
Scrape up browned drippings in pan; addto meat. 
Add potatoes and carrots; sprinkle with onion, 
parsley, salt and pepper. Add tomato sauce. 
Cover. Bake at 350 degrees for 1 hour and 30 
minutes. Yield: 8-10 servings. 


Lucile Davis, Sec.-Treas. 

West Bend Branch 

The Church of Jesus Christ of L.D.S. 
West Bend, Wisconsin 


STEAK AND VEGETABLES 


4c. flour 

Dash of pepper 

1 Ib. round steak 

2 thsp. shortening 

1 can onion soup 

% can water 

4 carrots, cut into pieces 
4 potatoes, quartered 


Pound flour and pepper into round steak; brown 
in shortening in frying pan. Place in casserole; 
add onion soup, water, carrots and potatoes. 
Cover; bake at 350 degrees for 1 hour and 15 
minutes. Uncover; bake for 15 minutes longer. 
Yield: 4 servings. 


Mrs. Helen White, Assistant Work Dir. 
Lovell Second Ward 

The Church of Jesus Christ of L.D.S. 
Lovell, Wyoming 


BEEF AND BARLEY 


% c. chopped onions 

1 c. pearled barley 

1 thsp. butter 

4c. water 

2 Ib. tenderloin 

% c. fine bread crumbs 

1 thsp. sesame seed 

1 tsp. salt 

1 tsp. paprika 

2 thsp. shortening 

1 can cream of mushroom soup 
1 4-o0z. can button mushrooms, drained 
1 tsp. Worcestershire sauce 

1 4-oz. can pimento 


Saute onion and barley in butter in skillet; add 
2 cups water. Cover; simmer over medium 
heat for 15 minutes. Cut steak into strips; roll 


(Continued on next page) 


BEEF STRIPS, CUBES 
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in mixture of crumbs, sesame seed, 1/2 tea- 
spoonful salt and paprika. Brown in hot short- 
ening. Combine barley mixture with soup, mush- 
rooms, remaining salt, Worcestershire sauce, 
pimento and remaining water. Add browned 
tenderloin strips. Pour into a 3-quart casserole 
or 9 x 13-inch baking dish. Cover; bake at 325 
degrees for 1 hour and 30 minutes. Uncover; bake 
for 30 minutes longer. Pour 1/2 cup boiling water 
over top, if necessary. Garnish with melba toast 
and parsley, if desired. Yield: 8-10 servings. 


Mrs. Jo Ann Harston, Pres. 

Casper Second Ward 

The Church of Jesus Christ of L.D.S. 
Casper, Wyoming 


BEEF CANTONES 


1 Ib. round steak, cut into slivers 
3 tbsp. chopped onion 

4 tbsp. oil 

Pepper to taste 

1 can beef consomme 

2 thsp. soy sauce 

% ¢. mushrooms 

1 pkg. frozen peas 

5 tbsp. cornstarch 

% c. cold water 


Brown meat and onion in oil; add pepper, con- 
somme and soy sauce. Simmer for 30 minutes. 
Add mushrooms and frozen peas. Cook until peas 
are tender; mix cornstarch with water; stir into 
meat mixture. Cook until thickened. Serve over 
cooked rice, if desired. NOTE: One bouillon cube 
dissolved in 1 cup boiling water may be sub- 
stituted for consomme. Yield: 6 servings. 


Burtie Savage, Counselor 

East Mill Creek Eleventh Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BEEF CHOW MEIN 


1 Ib. beef roast 

3 onions, finely chopped 

1 bunch celery, finely chopped 
2 tbsp. flour 

2 tbsp. brown sugar 

1 can Brussels sprouts 

1 bottle soy sauce 

1 can tomato soup 

1 can Chinese noodles 


Cook beef, onion and celery in a small amount 
of water until tender. Remove beef from liquid; 
cut into small cubes. Thicken liquid with flour; 
stir in brown sugar. Add beef cubes and Brussels 
sprouts to thicken liquid; stir in soy sauce and 
soup. Simmer for afew minutes; serve over noo- 
dles. Yield: 6 servings. 


Blanche J. Taylor, Pres. 

Lake View Ward 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 
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BEEF CHOP SUEY 


1 Ib. chuck or round steak, cut into cubes 
or strips 

1 thsp. fat 

1 c. plus 1 thsp. water 

can bean sprouts 

can mushrooms, drained se 

can water chestnuts, drained (opt.) 

to 2 Ige. onions, sliced 

to 2 c. diced celery 

tsp. salt 

1 to 2 thsp. soy sauce 

4 tsp. pepper 

1 thsp. cornstarch 


Se ee ds LS 


Brown steak in fat; simmer in the 1 cup water. 
Drain off one-half of water from bean sprouts. 
Add bean sprouts to beef. Add mushrooms, 
chestnut, onion, celery, salt, soy sauce and 
pepper. Mix cornstarch with remaining water; 
add to meat mixture. Simmer for 20 to 25 
minutes over low heat, stirring often. Serve 
over noodles, if desired. 


Edith Swinson, Work Lar. 

Richmond Ward 

The Church of Jesus Christ of L.D.S. 
Glen Allen, Virginia 

Mrs. Lois W. Coombs 

Honeyville Ward 

The Church of Jesus Christ of L.D.S. 
Honeyville, Utah 


BEEF CUBES AND MUSHROOMS 


1 6-oz. can sliced mushrooms 

Butter 

1 med. onion, diced 

1 % Ib. round steak, cut into 1-in, cubes 
6 tbsp. flour 

1 tsp. marjoram 

4 tsp. pepper 

1 tsp. salt 

6 thsp. shortening 

1 10 %-oz. can cream of mushroom soup 


Drain mushrooms, reserving liquid. Mix liquid 
with enough water to make 2 cups. Saute mush- 
rooms in a small amount butter for 3 minutes. 
Remove from pan; saute onion in the butter until 
yellow. Dredge beef cubes in flour and sea- 
sonings. Place shortening in pan; add meat, 
browning on all sides. After meat is browned, 
add onion, liquid and mushrooms. Simmer, 
covered, for 45 minutes. Add soup; simmer for 
1 hour or until tender. If gravy becomes too thick, 
add a small amount of water. Serve over cooked 
rice, noodles or with dumplings, if desired. 
NOTE: If in a hurry, brown beef cubes; place 
in a 3-quart casserole. Add onions and mush- 
rooms. Combine liquid, soup, seasonings and 
flour until blended. Pour over meat. Cook, 
covered, in a 350 degree oven for 2 hours. Yield: 
6 servings. 


Mrs. Robert E. Schlotthau 

Fresno Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Fresno, California 


BEEF STRIPS, CUBES 


BEEF CUBES IN SAVORY SAUCE 


4 Ib. sirloin beef, cubed 
4 tbsp. fat 

% c, water 

2 tbsp. vinegar 

3c. tomato juice 

% c. catsup 

1 thsp. gravy seasoning 
4 tsp. garlic salt 

2 thsp. sugar 

1 tsp. salt 

4 tsp. pepper 

1 tbsp. minced onion 

4 tsp. ground cloves 

2 tbsp. flour 


Brown beef cubes in fat. Add water andvinegar; 
simmer for 1 hour and 30 minutes or until tender. 
Combine tomato juice, catsup, gravy seasoning, 
garlic salt, sugar, salt, pepper, onion and ground 
cloves; add to meat. Simmer for 1 hour longer. 
Remove beef from sauce; thicken sauce with 
mixture of flour and remaining water. Return 
beef cubes to sauce; serve over hot buttered rice, 
if desired. 


Ferol B. Platt, Literature Ldr. 

Grant Tenth Ward, Granite Park Stake 
The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BEEF CUBES IN SOUR CREAM 

2 Ib. beef shank, cut into 1-in. cubes 

4 tbsp. flour 

2 thsp. fat 

2 med. onions, sliced 

% c, thick sour cream 

% to % c. water 

2 tbsp. grated American or sharp Cheddar 
cheese 

2 tsp. salt 

% tsp. pepper 


Roll meat cubes in flour; brown in hot fat. Add 
remaining ingredients. Cover and cook slowly 
over low heat for 2 hours. Yield: 6 servings. 


Mrs. Della C. Garfield, Counselor 
Enoch Ward 

The Church of Jesus Christ of L.D.S. 
Cedar City, Utah 

Nedra W. Smith, Pres. 

Bow Valley Ward 

The Church of Jesus Christ of L.D.S. 
Calgary, Alberta, Canada 

Kerol Y. Neville, 2nd Counselor 
Winder Second Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BEEF CURRY 


1 tbsp. flour 

1 % tsp. salt 

% tsp. pepper 

1 Ib. round steak, cut into %4-in cubes 
4c. salad oil 

2c. sliced onions 
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% clove of garlic, minced 
1 tsp. curry powder 

1 beef houilion cube 

1 c. boiling water 

% c. tomato juice 


Combine flour, salt and pepper; roll meat in flour 
mixture. Brown in hot oil in skillet or Dutch 
oven; add onions and garlic. Saute until light 
brown; sprinkle with curry powder. Add bouillon 
cube and water. Cover; simmer for 1 hour and 
15 minutes or until meat is fork tender. Add 
tomato juice and reheat. Serve on hot fluffy 
rice or potatoes, if desired. 


Nadyne Cranston, Pres. 

Exeter Branch 

The Church of Jesus Christ of L.D.S. 
Lindsay, California 


BEEF INTERNATIONAL 

2 Ib. round steak, cut into thin strips 
Margarine or butter 

2 med. onions, thinly sliced 

2 green peppers, cut into thin strips 
%c. water 

1 can cream of celery soup 

% c. thick salad dressin 

1 3-o0z. can sliced nk drained 
Salt and pepper 


Cook meat in margarine in skillet until lightly 
browned; add onions, green peppers and water. 
Simmer for 30 minutes, adding additional water, 
if needed. Combine soup with salad dressing and 
mushrooms; add to meat. Season to taste. Heat, 
stirring occasionally. Place in casserole to 
serve. Yield: 6 servings. 


Vera C. Woodfield, Lit. Teacher 
North Ogden Fourth Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 

North Ogden, Utah 


BEEF AND MUSHROOM DUMPLINGS 


1 round steak, cubed 
1 can mushrooms 
Salt 

Pepper to taste 

1 c, chopped suet 
2c. flour 

Milk 


Combine steak and mushrooms; season with 
salt and pepper. Combine suet, flour and 1/2 
teaspoonful salt; stir in enough milk to make 
a soft dough. Roll out on a wet floured cloth. 
Place cloth with dough on it in round baking 
dish. Place meat mixture in bowl. Tie cloth 
around meat as for plum pudding. Place in 2 
inches of water in 4 to 6-quart saucepan. Steam 
for 2 to 3 hours or pressure cook for 1 hour. 
Serve hot. 


Leora Robinson, Work Dir. 
Coalville Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Coalville, Utah 


BEEF STRIPS, CUBES 


BEEF OVEN CASSEROLE 


2 Ib. boneless beef, cut into 1-in. cubes 
4 tsp. garlic salt 

1 tsp. salt 

4 tsp. pepper 

% tsp. marjoram 

2 tbsp. brown aie ord 
2 med. onions, sliced 

3 Ige. carrots, scraped and cut into circles 
1 beef bouillon cube 

% c. hot water 

1 c. frozen undiluted orange juice 

2 tbsp. lemon juice 

1 8-oz. can tomato sauce 


Place meat in large shallow buttered casserole; 
sprinkle with seasonings. Cover meat with onions 
and carrots. Dissolve bouillon cube in hot water; 
blend with orange juice, lemon juice and tomato 
sauce. Pour mixture over meat and vegetables. 
Cover. Bake at 350 degrees for 1 hour. Add 
additional water, if needed. Yield: 6 servings. 


Florus L. Gunnell, Magazine Rep. 
Logan Twenty-second ward 

The Church of Jesus Christ of L.D.S. 
Logan, Utah 


BEEF STEAK BUNDLES 


3 c. cooked rice 

1 pkg. dry onion soup mix 

4 pieces round steak, cut into 3 x 2-in. strips 
% c. evaporated milk 

4 tsp. butter or margarine 


Cut four pieces heavy aluminum foil into 8x 12- 
inch pieces. Place 3/4 cup rice incenter of each 
piece of foil; sprinkle 1 tablespoonful soup mix 
over each. Place 1 strip steak over soup mix; 
pour 2 tablespoonfuls milk over steak. Cover 
each steak strip with remaining soup mix; top 
with 1 teaspoonful butter. Bring short sides of 
foil together; fold under twice. Fold up ends; 
seal tightly. Place on cookie sheet. Bake at 350 
degrees for 1 hour. Serve in foil. Yield: 4 serv- 
ings. 


Alice Gailey, Theology Teacher 
Syracuse Ward 

The Church of Jesus Christ of L.D.S. 
Layton, Utah 


BEEF TAJINE 


1 Ige. onion, chopped 

% ¢, chopped parsley 

1 tsp. paprika 

4 tbsp. cooking oil 

1 bay leaf 

2 Ib. beef, cubed 

1 qt. fresh or frozen shelled green peas 
Salt and pepper 

F lour 


Saute onion, parsley and paprika in oil for 5 
minutes; add bay leaf, meat and enough water to 
cover. Simmer slowly until meat is tender. Re- 
move bay leaf. Cover meat with peas, salt and 
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pepper to taste; add enough flour to thicken to 
desired consistency. Cover tightly. If broth is 
low, add additional water. Cook for 20 minutes. 
Yield: 4-6 servings. 


Evelyn Watson, lst Counselor 

Milton Branch 

The Church of Jesus Christ of L.D.S. 
Milton, Florida 


CARNE QUISADA 


1 % to 2 Ib. round steak, cubed 

2 tbsp. shortening 

Salt to taste 

% tsp. pepper 

4 cloves of garlic, mashed 

3 tbsp. minced onion 

1 Ige. can tomatoes or 4 med. fresh 
tomatoes, cut up 

F lour 

1 6-0z. can tomato sauce 

2c. water 


Place meat and shortening in 10-inch skillet; 
add salt and pepper. Cover; cook until liquid 
dissapears. Fry until brown; add garlic, onion 
and tomatoes. Cook, stirring, until tomatoes 
are soft or dissolved. Add a handful flour; cook 
for a few minutes until well mixed. Add tomato 
sauce and enough water to thicken to desired 
thickness. Cook for 15 to 30 minutes. Yield: 6-8 
servings. 


Bertha E. Perez, Pres. 

Pharr Branch 

The Church of Jesus Christ of L.D.S. 
Pharr, Texas 


CHINESE BEEF 


1 Ib. sirloin tip 

4 tsp. sugar 

2 tsp. cornstarch 

4 tsp. soy sauce 

4c. plus 2 tbsp. eocking oil 
3 green peppers, coarsley chopped 
3 tomatoes, chopped 

2 stalks celery, chopped 

1 onion, thinly sliced 

1 green onion, chinly sliced 


Cut sirloin in thin strips. Combine sugar, corn- 
starch, soy sauce and 1/4 cup cooking oil; pour 
over meat. Marinate for 30 minutes. Drain beef. 
Cook in remaining cooking oil for 2 minutes. Re- 
move beef. Add vegetables to pan. Cook until 
tender-crisp; add beef. 


SAUCE: 


1 tsp. cornstarch 

2 tsp. sugar 

1 thsp. catsup 

1 tsp. soy sauce 

% tsp. Worcestershire sauce 
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BEEF STRIPS, CUBES 


Mix all ingredients. Pour over beef in pan. 
Stir and cook for 1 minute. Serve over hot 
rice. Yield: 6 servings. 


Mrs. Ann Pulsipher, Work Counselor 
Ninth Ward, Phoenix West Stake 

The Church of Jesus Christ of L.D.S. 
Phoenix, Arizona 


CORNWALL ENGLISH PASTIES 


4c. flour 

Salt and pepper 

1 4c. shortening 

%c. ice water 

% Ib, butter or margarine 

2 Ib. lean loin or top round beef cubed 
3 to 4 Ige. or med. potatoes, cubed 

2 med. onions, chopped 

3 or 4 carrots, grated 


Sift flour with 2 teaspoonfuls salt into bowl; 
cut in shortening. Work with hands or blender 
until consistency of corn meal. Add ice water; 
mix. Pastry will be moist. Roll dough out into 
circles as for pie; wet around one side with 
pastry brush dipped in cold water. Melt butter; 
add remaining ingredients with salt and pepper 
to taste. Spread meat mixture over one-half of 
dough circles; flip remaining pastry over meat. 
Seal edges. Brush eachpastry witha light coat of 
milk with brush. Cut small slits intopto allow 
steam to escape. Place on cookie sheets with 
sides. Bake at 425 degrees for 10 minutes; reduce 
heat to 300 or 350 degrees. Bake for 1 hour. 
Pasties should resemble half moons. 


Mrs. Anna Sleeman, Work Dir. 
Tacoma Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Kent, Washington 


ENGLISH BEEF PIE 


1 Ib. stew beef, cut into 1-in. cubes 
3 tbsp. flour 

3 thsp. fat 

2 onions, sliced 

2c. boiling water 

2 tsp. salt 

% tsp. pepper 

% tsp. Worcestershire sauce 
1 4c. sliced carrots 

1 4 ¢. canned tomatoes 

2 potatotes, sliced 

Pastry 


Dredge meat with flour. Melt fat inheavy skillet 
or Dutch oven; add meat. Brown evenly; add 
onions. Cook until soft but not browned. Add 
boiling water; cover. Simmer gently for 1 hour 
or until meat is almost tender. Add remaining 
ingredients; cover. Cook for 30 minutes or until 
vegetables are tender. Remove meat and vege- 
tables to a greased 2-quart casserole. Thicken 
stock with additional flour and water mixed to 
a smooth paste, allowing 1 tablespoonful flour 
for each cup of stock. Add seasonings to taste. 
Pour gravy over meat and vegetables. Cover with 
slashed pastry topping. Bake at 425 degrees for 
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20 to 25 minutes or until topping browns. Yield: 
4-6 servings. 


Ina H. Vane, Pres. 

Springville Stake Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Springville, Utah 


FLANK STEAK 


1 frozen flank steak 

1 tbsp. salt 

3 thsp. soy sauce 

2 tbsp. vinegar 

1 tsp. sugar 

2 thsp. salad oil 

1 med. onion, cut into rings 

1 green pepper, cut into %-in. strips 
1 can mushrooms 


Cut frozen steak across grain into thin strips; 
sprinkle with salt. Mix soy sauce, vinegar and 
sugar; marinate steak in mixture. Heat electric 
frying pan to 380 degrees; add oil. Add onion, 
green pepper and mushrooms; cook for 3 min- 
utes. Add meat. Cook for 3 minutes longer. Serve 
with steamed rice, if desired. Yield: 4-6 serv- 
ings. 


Nola Madge, 1st Counselor 

Milk River Branch 

The Church of Jesus Christ of L.D.S. 
Milk River, Alberta, Canada 


GINGER BEEF 


2 onions, finely chopped 

3 cloves of garlic, minced 

1 % tsp. turmeric 

% tsp. dried chili peppers 

5 tsp. powdered ginger or 2 pieces fresh 
ginger, chopped 

1 % tsp. salt 

14 Ib. flank steak, cut into strips 

3 tbsp. peanut oi! or salad oil 

1 1-Ib. 3-0z. can tomatoes 

1 10 %-oz. can onion soup 

4 to 6 c. hot cooked rice 

Pickled watermelon 


Combine onions, garlic, turmeric, chili peppers, 
ginger, salt and steak; toss well. Refrigerate 
for 15 minutes to 3 hours. Heat oil in Dutch 
oven; add steak mixture. Brown lightly; add 
tomatoes. Cook over high heat for 10 minutes. 
Add soup. Cover; simmer for 1 hour or until 
steak is tender. Serve with rice and garnish 
with pickled watermelon. 


Bernice Simes, Pres. 

Melbourne Ward 

The Church of Jesus Christ of L.D.S. 
Houston, Texas 


HUNGARIAN GOULASH 


2 Ib. cubed beef 
4 tbsp. butter 
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BEEF STRIPS, CUBES 


1 c. sliced onions 

1 clove of garlic, minced 
% c. catsup 

%c. plus 2 tosp. Worcestershire sauce 
1 tsp. vinegar 

1 tbsp. brown sugar 

2 % tsp. paprika 

1 tsp. salt 

1 tsp. dry mustard 

Dash of red pepper 

3c. water 

3c. noodles 


Brown cubed beef in butter. Add onions and 
garlic; brown lightly. Stir in remaining ingre- 
dients except noodles. Cover and simmer for 
2 hours to 2 hours and 30 minutes or until 
meat is cooked. Cook noodles until tender; drain. 
Serve goulash over noodles. Yield: 8 servings. 


Betty Jensen 

Wausau Branch 

The Church of Jesus Christ of L.D.S. 
Wausau, Wisconsin 


MEAT IN A BASKET 


1 pkg. dry onion soup mix 
2 Ib. stew beef, chicken or lamb 


Place one-half the soup mix on heavy duty foil; 
place meat on soup. Sprinkle remaining soup 
mix over meat; seal edges of foil. Bake at 350 
degrees for 1 hour and 30 minutes. Moisture 
from meat will mix with soup, making gravy. 
Yield: 5-6 servings. 


Myrtle M. Chapman 

Saskatoon Branch 

The Church of Jesus Christ of L.D.S. 
Saskatoon, Saskatchewan, Canada 


ORIENTAL STEAK 


2 Ib. lean chuck steak, 1 4 to 1 4-in. thick 

Instant meat tenderizer 

1 tbsp. salad oil 

1 tbsp. bottled brown gravy sauce 

1 tsp. salt 

2 tbsp. soy sauce 

1 10 %4-0z. can consomme 

1 Ige. onion, sliced 

2c. celery, cut into long thin strips 

1 8-0z. pkg. frozen Chinese peas or 1 c. 
sliced green pepper 

1 thsp. cornstarch 

2 thsp. water 

2 sm. red tomatoes, cut into wedges 

Snipped parsley 

44 c. cooked hot fluffy rice 


Prepare steak with tenderizer according to label 
directions; cut meat diagonally across grain into 
very thin slices, slanting knife from top to 
bottom. Brown steak in oil with gravy mix; add 
salt, soy sauce and comsomme. Cover; simmer 
for 30 minutes or until steak is fork tender. 
Separate onion slices into rings; place on top of 
steak. Cover; cook over medium heat for 5 min- 
utes. Add celery and peas; cook for 5 minutes. 
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Remove vegetables and steakfrom skillet. Blend 
cornstarch with water; stir into liqued in pan. 
Cook, stirring, until gravy is thick. Return steak 
to gravy. Just before serving, return vegetables 
to gravy. Place in serving dish; garnish with 
tomato wedges. Mix parsley with rice; serve with 
meat. 


Virginia N. Gott, Visiting Teacher 
Panorama City Ward 

The Church of Jesus Christ of L.D.S. 
Sepulveda, California 


ORIENTAL BEEF STEW 


2 Ib. beef, cut into 1-in. cubes 
% ¢. flour 

1 % tsp. salt 

% tsp. pepper 

2 tbsp. shortening 

1% c. drained pineapple chunks 
1 can water chestnuts, sliced 
1 c. water 

1 thsp. soy sauce 

% tsp. ginger 

1 green pepper, cut into strips 
1 med, onion 

1 tbsp. cornstarch 


Coat beef with flour, salt and pepper; brown 
quickly in hot shortening. Drain pineapple and 
chestnuts, reserving 1 cup liquid. Add pineapple 
and chestnut liquid; add water, soy sauce and 
ginger to meat. Cover; simmer for 1 hour and 
30 minutes to 2 hours or until tender. Add green 
pepper, pineapple, onion and chestnuts; cook for 
20 minutes. Dissolve cornstarch in small amount 
of cold water; stir into meat mixture. Cook and 
stir constantly until thickened. Serve over 
steamed rice, if desired. Yield: 6-8 servings. 


Dorothy Whiteley, Stake Pres. 
Second Ward, Cassia Stake 

The Church of Jesus Christ of L.D.S. 
Oakley, Idaho 


PEPPER STEAK 


1 Ib. beef chuck, cut into strips 

’% c. cooking oil 

1 clove of garlic, minced 

1 thsp. soy sauce 

1 tsp. salt 

4c. water pale 
1 c. green peppers, cut into 1-in. pieces 
1 c. chopped onions 

% c. chopped celery 

1 tbsp. cornstarch 

2 tomatoes, cut into eighths 


Brown beef in hot oil; add garlic and cook 
until yellow. Add soy sauce, salt and 1/4 cup 
water. Cook for 45 minutes. Add green pepper, 
onion and celery; cook for 10 minutes, Stir in 
cornstarch blended with remaining water. Add 
tomatoes; cook for 5 minutes longer. Serve over 
hot fluffy rice, if desired. Yield: 4 servings. 


Mary S. Bing, Pres. 

Peterborough Branch 

The Church of Jesus Christ of L.D.S. 
Peterborough, Ontario, Canada 


BEEF STRIPS, CUBES 


POUNDED STEAK WITH MUSHROOMS 


F lour 

Salt and pepper 

2 Ib. top round steak 

Oil 

1 onion, minced 

% c. minced parsley 

1 c. beef stock or bouillon 
1 med. can mushrooms 

% tsp. paprika 


Pour flour, salt and pepper into steak; cut into 
38-inch strips. Brown on both sides in hot oil. 
Remove steaks to heavy kettle. Fry onion and 
parsley in remaining oil for 5 minutes. Add 
beef stock. Drain 1/2 cup liquid from mush- 
rooms; add to onion mixture. Season with salt 
and pepper to taste. Add paprika. Pour over 
steak. Cover and cook very slowly for 1 hour 
or until meat is tender. Add mushrooms 10 
minutes before meat is done. Yield: 6 servings. 


Harriet C. Jones, Pres. 

Newcastle Ward 

The Church of Jesus Christ of L.D.S. 
Newcastle, Utah 


PRIMARY DAY MEAT DISH 


1 % Ib. stew beef, cut into 1 %-in. cubes 
2 cans cream of mushroom soup 

% pkg. dry onion soup mix 

4c, catsup 


Combine allingredients in large casserole; 
cover. Bake at 325 degrees for 1 hour and 30 
minutes or longer. Serve over hot rice or 
noodles, if desired. Yield: 4 servings. 


La Rue Guymon 

West Arcadia Ward 

The Church of Jesus Christ of L.D.S. 
Arcadia, California 


ROUND STEAK GOULASH 


1 % to 2 Ib. round steak, cut into 1-in. cubes 
1 c. flour 

Salt and pepper 

% c. cooking oil 

3 to 4c. water 

1 % c. coarsely chopped celery 

1 green pepper, sliced into strips 

1 Ige. onion, cut into rings 

2 ripe tomatoes, quartered 

Mushrooms (opt.) 


Place steak in a paper bag with 1 cup flour, 
1 teaspoonful salt and a dash of pepper; shake 
until steak is coated. Brown in oil in a large 
skillet over medium heat. Add one-half of water; 
simmer slowly for 30 minutes. Addcelery; cook 
for 10 minutes. Add remaining water and vege- 
tables; cook for 10 minutes or until vegetables 
are tender but not mushy. When vegetables are 
done, add enough additional flour and water mix- 
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ture to make a smooth gravy consistency. Add 
mushrooms, if desired. Yield: 6 servings. 


Patricia J. Reed, Sec. 

Kingsport Branch 

The Church of Jesus Christ of L.D.S. 
Kingsport, Tennessee 


RUSSIAN STEAK 


2 Ib. round steak 

F lour 

2c. sliced onions 

2 tbsp. shortening 

Salt and pepper to taste 
1c. water 

1c. sour cream 


Pound steak; dredge in flour. Cut into 3-inch 
cubes. Simmer onions in shortening until golden 
brown. Remove from pan; brown steak. Sprinkle 
with flour. Add salt and pepper, onions, water 
and sour cream. Cook very slowly for 1 hour 
and 30 minutes or until meat is tender. Yield: 4 
servings. 


Nola H. Chamberlain, Sec. 
San Bernardino First Ward 
The Church of Jesus Christ of L.D.S. 
San Bernardino, California 


STEAK MOROCCO 


2 14-0z. boneless steaks 
4c, flour 

% tsp. dry mustard 

4 tsp. pe A 

% tsp. pepper 

Melted butter 

4 ¢. frozen orange juice concentrate 
%c. water or beef consomme 
Few grains of garlic powder 
% c. sliced celery 

’c. seedless raisins 

1 thsp. cornstarch 


Cut steaks into 1 x 2-inch diagonal strips. Dip 
strips into mixture of flour, mustard, salt and 
pepper. Brown in melted butter; add orange 
juice, water, garlic powder, celery and raisins. 
Simmer for 10 minutes. Thicken with cornstarch 
mixed with a small amount of cold water. Yield: 
4 servings. 


Mrs. Anna Weaver 

Allegany Branch, Erie Dist. 

The Church of Jesus Christ of L.D.S. 
Killbuck, New York 


STEAK AND ONION PIE 


1 c. sliced onions 

1 ib, round steak, cut into small pieces 
4c. flour 

2 tsp. salt 

% tsp. pepper 

% tsp. paprika 


(Continued on next page) 


BEEF STRIPS, CUBES, STROGANOFF 


Dash of ginger 

Dash of allspice 

’% c. shortening 

2 4c. boiling water 
2c. diced raw potatoes 
1 pie shell 


Cook onions slowly in melted margarine until 
onions are yellow. Remove onions from pan. 
Roll meat in mixture of flour, seasonings and 
spices. Brown in hot shortening; add boiling 
water. Cover. Simmer for 1 hour or until meat 
is tender. Add potatoes; cook for 10 minutes 
longer. Pour into greased 8-inch casserole. Lay 
cooked onions on top. Fit pie shell over top; 
seal edge. Bake at 450 degrees for 25 minutes. 
Yield: 6 servings. 


Mrs. Gertrude Pyles 

Denton Branch 

The Church of Jesus Christ of L.D.S. 
Lewisville, Texas 


STEAK AND RICE 


’ c. salad oil 

1% Ib. lean beef, cut into strips 
1 tsp. salt 

% tsp. pepper 

2 tsp. powdered ginger 

% c. minced onion 

1 clove of garlic, minced 

4 green peppers, coarsley chopped 
1 4c. diagonally sliced celery 
2 beef bouillon cubes 

1 %c. water 

2 tbsp. cornstarch 

1 tbsp. soy sauce 


Heat oil in heavy skillet; add beef. Sprinkle with 
seasonings. Brown beef lightly; add onion, garlic, 
green peppers and celery. Cook for 3 minutes 
over medium heat, stirring constantly. Add 
bouillon cubes and 1 1/2 cups water; stir to 
blend. Cover; cook over medium heat for 10 
minutes. Mix cornstarch with remaining water 
and soy sauce to a smooth paste; add to meat 
mixture. Cook, stirring, for few minutes until 
liquid is thickened. Serve over rice, if desired. 
Yield: 8 servings. 


Gerry Simons, Pres. 

Maplewood Second Ward 

The Church of Jesus Christ of L.D.S. 
Houston, Texas 


ALL IN A SKILLET STROGANOFF 


1 Ib. round steak, sliced 4-in. thick 

2 tbsp. flour 

% tsp. salt 

4 tsp. pepper 

2 tbsp. salad oil 

2 tbsp. minced onion 

Water 

2 c. packaged noodles 

1 10 %-0z. can cream of chicken or 
mushroom soup 

% c, sour cream 

2 tsp. chopped chives 
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Cut steak in thin slivers. Combine flour, salt 
and pepper. Roll beef in flour mixture, coating 
the well. Brown beef on all sides in oil; add 
onion. Reduce heat to low; add 2 cups water. 
Cover; simmer for 1 hour. Add enough water to 
make 2 cups of liquid; bring to a boil. Sprinkle 
in noodles; cook until tender. Stir in soup and 
sour cream. Heat 2 for 3 minutes. Serve 
sprinkled with chives. Yield: 4 servings. 


Beverly Miles, Pres. 

Poplar Grove Second Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BEEF A LA STROGANOFF 


1 4 Ib. lean steak 

2 tbsp. beef drippings or butter 
% Ib. or 1 can mushrooms, diced 
1 tbsp. flour 

% pt. sour cream 

Salt 

Paprika 


Cut beef across grain about 1l-inch long and 
width of a pencil. Into frying pan, place butter 
or beef drippings; cook beef slowly, covered, 
for 15 minutes in beef drippings, turning oc- 
casionally. Add mushrooms and cook for 10 
minutes. Place meat and mushrooms in top of 
double boiler. Blend flour and sour cream into 
remaining beef drippings. Add to beef; cook for 
5. or 10 minutes. Season to taste. Serve on large 
slit and toasted biscuits, if desired. Yield: 4 
servings. 


Judith H. Barrett, Dist. lst Counselor 
Barre Branch, Vermont Dist. 

The Church of Jesus Christ of L.D.S. 
Barre, Vermont 


BEEF STROGANOFF 


2 med, cans mushrooms 

1 tbsp. flour 

3 Ige. onions, sliced 

4 |b, butter 

1 clove of garlic, split 

1 bay leaf 

1 tbsp. shortening 

4 Ib. lean round steak, cut into 4-in. strips 
Salt and pepper to taste 

2 tsp. paprika 


Drain mushrooms, reserving liquid. Make a 
paste of reserved liquid and flour; set aside. 
Brown onion in butter; add mushrooms and 
paste, stirring until smooth. Remove from heat. 
Heat garlic and bay leaf in shortening in another 
skillet; sear meat in flavored shortening. 
Sprinkle with salt, pepper and paprika. Add 
mushroom mixture; simmer for 30 minutes. 
Serve with rice, if desired. NOTE: This recipe 
freezes well. Yield: 8 servings. 


Oma Kay Peterson, 1st Counselor 
Eighteenth Ward, Scottsdale Stake 
The Church of Jesus Christ of L.D.S. 
Phoenix, Arizona 


BEEF STROGANOFF 


BEEF STROGANOFF 


1 % Ib. steak 
1 tsp. salt 
4 tsp. garlic salt 
% tsp. paprika 
4 tsp. pepper 
1 bay leaf 
% c. flour 
1 med, onion, chopped 
. c. drippings or oil 
sm, can sliced mushrooms 
can tomato soup 
1 tsp. Worcestershire sauce 
1 c, sour cream 


Cut steak into small pieces. Add seasonings to 
flour. Roll meat in mixture. Brown meat and 
onion in fat; add mushrooms, soup and Worces- 
tershire sauce. Simmer for 45 minutes to 1 hour 
or until tender. Remove meat; blendsour cream 
into sauce. Heat through. 


Mary Taylor, Pres. 

Sixteenth Ward 

The Church of Jesus Christ of L.D.S. 
Boise, Idaho 


BEEF STROGANOFF 


2 Ib. round steak 

% c, flour 

1 tsp. salt 

4 tsp. pepper 

1 tsp. paprika 

2 med, onions, chopped 
1 can tomato soup 

1 can cream of mushroom soup 
1 can sliced mushrooms 
1 can sliced olives 

% pt. sour cream 


Cut meat into cubes; roll in a mixture of flour, 
salt, pepper and paprika. Brown meat and onions 
in fat. Add soups; simmer for 2 hours and 30 
minutes. Add remaining ingredients; simmer for 
30 minutes longer. Serve over rice, if desired. 
Yield: 4 servings. 


Esther A. Kimball, Pres. 

Granger Tenth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BEEF STROGANOFF 


1 % Ib. lean beef 

2 tbsp, beef drippings 

% Ib. or 1 can mushrooms 
1 tbsp. butter 

1 tbsp. flour 

’% pt. sour cream 
Seasonings to taste 


Cut the beef across the grain into strips about 
the width of a pencil and11/2-inches long. Cook 
in beef drippings for 15 minutes, turning meat 
over occasionally. Add mushrooms; cook for 10 
minutes. Remove mushrooms and meat from pan. 
Add butter to beef drippings; blend in flour and 
sour cream; cook until thickened. Return meat 
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and mushrooms to pan, cook for a few minutes 
until all the flavors are blended. Season to 
taste. Serve over wild rice, if desired. Yield: 4 
servings. 


Mrs. Sharon Elliott, Work Dir. 
Rosedale Ward, Riverside Stake 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BEEF STROGANOFF 


3 Ib. beef tenderloin or sirloin tip, cut va 
4X 2-in. strips 

1c, flour 

Salt and pepper to taste 

Butter 

1 med. onion, finely chopped 

2 cans sliced mushrooms 

1 can beef consomme 

1 c, sour cream 


* 
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Dredge meat in flour and salt and pepper until 
coated; brown in hot butter. Saute onion and 
sliced mushrooms in butter until tender. Mix 
consomme, meat, onions and mushrooms; 
simmer for 20 minutes. Just before serving 
add sour cream. Serve over brown rice or noo- 
dles, if desired. Yield: 10 servings. 


Mrs. Florence Bills, Mag. Rep. 
Evanston Fourth Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Evanston, Wyoming 


DELICIOUS BEEF STROGANOFF 


4 tbsp. flour 

% tsp. salt 

1 Ib. beef sirloin, cut into 4-in. strips 
4 tbsp. butter 

1 c, thinly sliced mushrooms 

% c, chopped onion 

1 clove of garlic, minced 

1 tbsp. tomato paste 

1 4c, beef stock or 1 can beef broth 

1 c. sour cream 


Combine 1 tablespoonful flour and salt; dredge 
meat in mixture. Brown in 2 tablespoonfuls 
butter; add mushroom slices, onion and garlic. 


(Continued on next page) 


BEEF STROGANOFF 


Cook for 3 to 4 minutes. Remove the meat and 
mushroom from skillet; add remaining butter 
to pan dripping; blend in remaining flour and 
tomato paste. Gradually pour in cold meat 
stock; cook, stirring constantly, until mixture 
thickens. Return meat and mushrooms to skillet; 
stir in sour cream. Heat briefly. Serve with 
parsleyed rice noodles, buckwheat groats or 
pilaf, if desired. Yield: 4-5 servings. 


Judy Tolley 

University Ward 

The Church of Jesus Christ of L.D.S. 
Edmonton, Alberta, Canada 

Thelma Miller, 2nd Counselor 

Lehi Second Ward 

The Church of Jesus Christ of L.D.S. 
Lehi, Utah 


DELICIOUS BEEF STROGANOFF 


2 med. onions, chopped 

4 tbsp. butter 

1 8-oz. can mushrooms 

1 % Ib. lean beef steak, cut into 5-in. strips 
F lour 

1 beef bouillon cube (opt.) 
2c. hot water 

1 tsp. soy sauce (opt.) 

1 tsp. Worcestershire sauce 
Salt and pepper to taste 

1c. sour cream 


Brown onions in 2 tablespoonfuls butter; remove 
from skillet. Drain mushrooms, reserving 
liquid. Brown mushrooms; remove from skillet. 
Dredge beef with flour; brown in remaining 
butter. Add mushroom liquid to meat. Dissolve 
bouillon cube in 1 1/2 cups water; add to meat 
with soy sauce and Worcestershire sauce. Cover; 
simmer until one-half of the liquid has evap- 
orated and meat is tender. Add mushrooms and 
onions. Mix 2 tablespoonfuls flour with remaining 
water. Add to meat mixture; bring to boil. 
Season with salt and pepper. Add sour cream 
just before serving; serve over cooked rice, 
if desired. Yield: 6-8 servings. 


Ruth W. Wilson 

Purdue Ward 

The Church of Jesus Christ of L.D.S. 
West Lafayette, Indiana 

Mrs. Dean Payne, Work Councilor 
Chico Ward 

The Church of Jesus Christ of L.D.S. 
Chico, California 


EASY BEEF STROGANOFF 


1 Ib, round steak, cut into 4-in. strips 
3 tbsp, flour 

1 c, water 

% pt. sour cream 

1 can cream of mushroom soup 

1 tbsp. catsup 

1 tsp. Worcestershire sauce 

1 sm. pkg. wide noodles, cooked 


Dust meat with flour; brown in large frying pan. 
Add water; simmer for 25 minutes or until 


tender. Add in remaining ingredients except 
noodles; stir well. Add noodles; serve imme- 
diately. Poppy seeds may be sprinkled over top, 
if desired. Yield: 4-6 servings. 


Barbara Gaylor, Pres. 

Verde Valley Ward 

The Church of Jesus Christ of L.D.S. 
Cottonwood, Arizona 


ELEGANT BEEF STROGANOFF 


2 Ige. onions 

% to 1 Ib. round steak, cut into 4~in. strips 
4 ©, margarine 

Salt and pepper to taste 

1 4-0z. can mushrooms 

2% c, water 

1 4-0z. can tomato sauce 

3 tbsp. flour 

%c, sour cream 

Cooked rice 


Brown onion and steak in margarine; add sea- 
sonings, 2 cups water and mushrooms. Simmer 
for 1 hour and 30 minutes to 2 hours. Add 
additional water if necessary. Stir in tomato 
sauce. Make a paste of flour and remaining 
water; stir into meat mixture. Cook until thick. 
Stir in sour cream. Serve immediately on bed of 
cooked rice. Yield: 4-6 servings. 


Betty Lage, Sec.-Treas. 

Lovelock Ward 

The Church of Jesus Christ of L.D.S. 
Lovelock, Nevada 


ELEGANT BEEF STROGANOFF 


% c. chopped onion 

1 clove of garlic, minced 

1 Ib. round steak, cut into %-in, strips 
4c, butter 

2 tbsp. flour 

2 tsp. salt 

4 tsp. pepper 

1 sm. can mushrooms 

1 can cream of mushroom soup 
1 can cream of chicken soup 

1 c, sour cream 

2 tbsp. parsley 


Brown onion, garlic and beef in butter; add 
flour, salt, pepper and mushrooms. Cook for 
5 minutes. Add soups; simmer for 2 to 3 hours 
or until meat is tender. Add sour cream; heat 
thoroughly. Sprinkle with parsley. Serve over 
rice or noodles, if desired. Yield: 6 servings. 


Jean G. Nye, Pres. 

Issaquah Ward 

The Church of Jesus Christ of L.D.S. 
Issaquah, Washington 


FAVORITE BEEF STROGANOFF 


2 Ib. boneless beef, cut into strips 
% c. flour 
1 tsp. salt 
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BEEF STROGANOFF 
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% tsp. monosodium glutamate (opt.) 
% tsp. pepper 

% c. plus 3 tbsp. butter 

1 % to 2c. meat broth or bouillon 
% to 1 c. mushrooms 

1 c, sour cream 

3 tbsp. tomato paste (opt.) 

1 tbsp. Worcestershire sauce 


Dip meat into a mixture of flour, salt, mono- 
sodium glutamate and pepper. Melt 1/2 cup butter 
in a 10-inch heavy skillet; brown meatinthe hot 
butter. Gradually add meat broth. Cover; simmer 
for 20 to 25 minutes or untiltender. Saute mush- 
rooms in remaining butter; addto meat. Combine 
sour cream, tomato paste and Worcestershire 
sauce. Add in small amounts to meat mixture. Do 
not boil. Serve over hot cooked rice or noodles, 
if desired. Yield: 6 servings. 


Betty R. Walker, 2nd Counselor 
Ensign Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Mrs. Norine R. Giles, Pres. 

Milton Ward, Morgan Stake 

The Church of Jesus Christ of L.D.S. 
Morgan, Utah 

Hazel Tate, Pres. 

Trenton Branch 

The Church of Jesus Christ of L.D.S. 
Trenton, Ontario, Canada 


FAVORITE BEEF STROGANOFF 


1 Ib. round steak, cut into strips 
4 c, flour 

% tsp. salt 

%tsp. pepper _ 

2 tbsp. shortening 

% c, chopped onion 

1 6-0z. can mushrooms 

1 clove of garlic, minced 

1 c, thick sour cream 

1 can tomato soup 

% c, diced green pepesr (opt.) 
1 tbsp. Worcestershire sauce 
’% tsp. Tabasco sauce (opt.) 


Dredge meat in flour; season with salt and 
pepper. Brown meat in hot shortening; add 
onion, mushrooms and garlic. Combine sour 
cream, tomato soup, green pepper, Worces- 
tershire sauce and Tabasco sauce; pour over 
meat. Cover; cook on medium heat until 
steaming. Reduce heat to low; cook for 35 to 40 
minutes longer. Serve over steamed rice, 
spaghetti or Chinese omlet, if desired. 


Lillus Anderson, Pres. 

Rupert Third Ward 

The Church of Jesus Christ of L.D.S. 
Rupert, Idaho 

Cherril Mendenhall 

Las Vegas Twelfth Ward 

The Church of Jesus Christ of L.D.S. 
Las Vegas, Nevada 

Bernice M. Wilde, 1st Councilor 
Oakley Ward, South Summit Stake 
The Church of Jesus Christ of L.D.S. 
Oakley, Utah 


50 


LAZY STROGANOFF 

1 pkg. dry onion soup mix 

1 can cream of celery soup 

1 can cream of mushroom soup 
Y%, soup can water 

1 % Ib. stew meat 

% ¢, sour cream 


Combine all ingredients except sour cream; 
place in baking dish. Cover; bake at 275 degrees 
for 3 or 4 hours. Stir in sour cream before 
serving. Serve over rice or noodles, if desired. 


Rosalie Armitage, Visiting Teacher 
Grand Forks Branch 

The Church of Jesus Christ of L.D.S. 
Larimore, North Dakota 


MY BEEF STROGANOFF 

1 med. onion, chopped 

1 4 Ib. beef tenderloin, cubed 
1 4c, Worcestershire sauce 
% c, catsup 

Salt and pepper to taste 
Pinch of oregano 

1 c, sour cream 

1 Ige. can button mushrooms 


Saute onion in small amount of butter; add 
beef, Worcestershire sauce, catsup, salt, 
pepper and oregano. Simmer for 30 minutes 
or until meat is tender. Add sour cream and 
mushrooms, Serve over rice, if desired. Yield: 
6-8 servings. 


Josephine Pursley, Sec.-Treas. 
Solomonville Ward 

The Church of Jesus Christ of L.D.S. 
Safford, Arizona 


QUICK BEEF STROGANOFF 
1 c. flour 

1 Ib. beef, cut into 1-in, cubes 
1 sm. can mushrooms 

% c, chopped onion 

1 c. sour cream 

1 can tomato soup 

8 drops of Tabasco sauce 

1 tbsp. Worcestershire sauce 
Parmesan cheese 


Flour beef; brown. Drain mushrooms, reserving 
liquid. Add onion and chopped mushrooms to 
meat; cook slowly for a few minutes. Combine 
sour cream, soup, mushroom liquid, Tabasco 
sauce and Worcestershire sauce. Pour over 
beef; simmer for 1 hour or until tender, adding 
liquid as necessary. Sprinkle with cheese. Serve 
with spaghetti or rice. Yield: 6 servings. 


Louise Cranney, Pres. 

Afton Third Ward 

The Church of Jesus Christ of L.D.S. 
Afton, Wyoming 


BEEF STROGANOFF 
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SAVORY BEEF STROGANOFF 


1 % Ib. top sirloin or round steak 
% Ib. mushrooms, sliced 

1 Ige. onion, sliced 

1 tsp. salt 

1 tsp. paprika 

4 tsp. pepper 

Pinch of nutmeg 

1 tbsp. flour 

4c, water 

1 c. yoghurt or sour cream 


Brown meat, mushrooms and onion; season with 
Salt, paprika, pepper and nutmeg. Cover; simmer 
for 45 minutes or until tender. Drain meat 
drippings into a saucepan; skim off excess fat. 
Make a paste of flour and water; stir into the 
drippings. Heat, stirring constantly, until 
thickened. Just before serving, blend in yoghurt 
or sour cream, Pour over meat; serve imme- 
diately. Yield: 4-6 servings. 


Joan G. Todd, Work Dir. Counselor 
Riggins Branch 

The Church of Jesus Christ of L.D.S. 
Riggins, Idaho 


STROGANOFF 


Cube steak, sirloin or round 
2 tbsp. (heaping) flour 

1 sm. carton sour cream 

1 pkg. onion soup mix 

1 Ige. can mushrooms 

2c. water 


Cut meat into long strips; then into cubes. Coat 
meat in small amount of additional flour; 
sear in hot fat. Mix sour cream with flour; add 
remaining ingredients. Cook and stir until mix- 
ture begins to bubble. Reduce heat; simmer for 
30 minutes. Serve over hot rice, if desired. 
Yield: 6 servings. 


Mildred H. Kershaw, Second Counselor 
Groveland Second Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Blackfoot, Idaho 


STROGANOFF 


1 % to 2 Ib. lean beef stew meat 
1 med, onion, ecg 
1 sm. clove of garlic, chopped 
Salt and pepper to taste 

1 can tomato soup 

1 pt. sour cream 

1 sm. can sliced mushrooms 
1 tsp. Worcestershire sauce 
% Ib. spaghetti, cooked 


Brown meat; add onion, garlic, salt and pepper. 
Cook for 10 minutes. Combine remaining 
ingredients except spaghetti; add to browned 
meat. Cover; simmer for 2 hours. Serve over 
Spaghetti. Yield: 6 servings. 


Mary Warner, 2nd Councelor 
Danville Ward 

The Church of Jesus Christ of L.D.S. 
Alamo, California 


51 


STROGANOFF 


1 % Ib. round steak 

4c. flour 

Dash of pepper 

4 ¢. margarine 

1 sm, can sliced mushrooms 

% c, chopped onion 

1 sm, clove of garlic, crushed 

1 c. beef broth 

1 c. sour cream 

1 12-02. pkg. egg noodles, cooked 


Cut round steak into strips; cut into 1-inch cubes. 
Dust with mixture of flour and pepper. Brown 
the margarine with mushrooms, onion and garlic. 
Add the meat; cook until brown. Stir in beef broth. 
Cover; cook for 1 hour. Five minutes before 
serving, stir in sour cream. Serve over noodles. 
Yield: 6-8 servings. 


Afton Wilson, 2nd Councilor 

Roswell Branch 

The Church of Jesus Christ of L.D.S. 
Roswell, New Mexico 


STROGANOFF 


% ¢, minced onion 

% c, chopped celery or green pepper 
4 c. butter 

1 % Ib. cubed steak or ground beef 

1 clove of garlic, minced 

2 tbsp. flour 

2 tsp. salt 

4 tsp. pepper 

4 tsp. paprika 

4 tsp. monosodium glutamate 

1 8-o0z. can sliced mushrooms 

1 can cream of chicken or tomato soup 
1c. sour cream 


Saute onion and celery in melted butter until soft 
but not brown. Stir in meat, garlic, flour, salt, 
pepper, paprika, monosodium glutamate and 
mushrooms; saute for 5 minutes. Add soup; 
simmer for 20 minutes for ground meator 1 hour 
for cubed meat. Cover; simmer for 20 minutes 
longer. Stir in sour cream and heat but do not 
boil. Serve on cooked rice or noodles, if desired. 


Rita O, Allen 

Prosser Branch, Yakima Stake 

The Church of Jesus Christ of L.D.S. 
Grandview, Washington 


TENDERLOIN TIP CASSEROLE 


Flour 

3 Ib, tenderloin or sirloin beef, cut into 1-in. 
cubes 

2 tbsp. butter 

1 c, chopped onions 

2 cloves of garlic, crushed 

2 tsp. salt 

1 ib, mushrooms, cleaned and sliced 

% c, tomato puree 

1 c, heavy cream 

4 tsp. hot pepper sauce 

1 tbsp. Worcestershire sauce 

1 c, sour cream 
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MISCELLANEOUS BEEF DISHES 


Flour meat lightly; brown in butter in skillet. 
Transfer meat to large baking dish. Brown 
onions, garlic, 1 teaspoonful salt and mushrooms 
in skillet; add to meat with tomato puree. Bake at, 
375 degrees for 30 minutes. Heat cream with 
pepper sauce, Worcestershire sauce and 1 tea- 
spoonful salt until simmering; fold in sour 
cream. Pour mixture over hot meat. Stir well; 
return oven for 5 minutes longer. Serve over 
rice, if desired. 


Mrs. Howard L, Shurtz, 1st Counselor 
Burlingame Ward 

The Church of Jesus Christ of L.D.S. 
Hillsborough, California 


TERIYAKI STEAK 


1 c, soy sauce 

1 c, brown sugar 

4 c. grated fresh ginger or 1 tsp. dry ginger 
2 cloves of garlic, minced or pressed 

% tsp. monosodium glutamate . 

1 % Ib. lean sirloin, cut into thin strips 


Combine soy sauce, brown sugar, ginger, garlic 
and monosodium glutamate. Soak meat in sauce 
for 2 hours. Broil over hot coals for 5 to 7 min- 
utes on each side or until done. NOTE: One 
chicken, cut up, may be substituted for steak. 
Yield: 4-5 servings. 


Maybelle I. Wellisch 

Sebastopol Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Sebastopol, California 


MACARONI-BEEF CASSEROLE 


3c. macaroni 

1 tsp. salt 

4c. melted butter or margarine 
1 c, grated cheese 

1 can cream of mushroom soup 
1 c. milk 

3 c, left-over ground or diced roast beef 
’ ¢, minced onion 

ea (opt.) 

1 tbsp. Worcestershire sauce 

1 c, crushed potato chips 


Boil macaroni in salted water for 7 minutes or 
until tender. Add melted butter and cheese. 
Mix mushroom soup with milk. Combine 
macaroni, soup mixture, meat, onion, pepper 
and Worcestershire sauce. Place in casserole; 
top with potato chips. Bake at 350 degrees for 
30 minutes. NOTE: Left-over gravy may be 
used instead of mushroom soup. Yield: 6 serv- 
ings. 


Lucile Kennedy, Sec. 

Springfield Ward 

The Church of Jesus Christ of L.D.S. 
Springfield, Illinois 
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STROGANOFF 


4c. cooked beef 

2 tbsp. olive oil 

2 tbsp, butter 

1 c. coarsely chopped onions 
1%. sliced mushrooms 
1c. beef stock or consomme 
1 % tbsp. flour 

1 tsp. salt 

Ye tsp. caraway seed 

Dash of nutmeg 

2c. sour cream 


Trim all fat from meat; cut into 1 x 1/4-inch 
strips. Heat oil and butter in skillet; add onions 
and mushrooms, Saute over low heat until soft. 
Add meat; cook for 10 minutes. Add consomme; 
cook for 30 minutes. Mix flour and seasonings 
with sour cream; add to meat mixture. Cook 
slowly until thick, but do not boil. Remove from 
heat; keep warm over hot water. Serve with fine 
buttered noodles. Yield: 6 servings. 


Gladys Whitehouse, Literature Teacher 
Cleburne Branch 
The Church of Jesus Christ of L.D.S. 
Cleburne, Texas 


TAMALES 


4 lb, boiling beef 

1 soup bone 

2 Ige. onions 

1 clove of garlic 

3 to 4 tbsp. chili powder 
Salt and pepper 

3 to 4c. yellow corn meal 


Place beef, soup bone, 1 whole onion, garlic, 
1 tablespoonful salt and 1/2 teaspoonful pepper 
in large kettle. Bring to a boil; reduce heat. 
Cook for several hours until meat is fork tender. 
Remove meat and onion to fry pantokeep warm. 
Reserve pan drippings. Cut meat from bones; 
remove gristle. Add chili powder, 1 chopped 
onion and salt and pepper to meat. Heat until 
onion is cooked and tender, using liquid when 
necessary. Remove bone from drippings; heat 
drippings to boiling. Reduce heat; immediately 
stir in corn meal until mixture is very thick. 
Place 1 large spoonful of hot corn meal mix- 
ture on parchment paper. Add 1 heaping table- 
spoonful meat mixture. Fold paper to shape of 
tamale; seal in juices. Tie ends with string; 
steam for 1 hour. Serve with catsup or chili. 
Yield: 20-30 tamales. 


Audrey Turner 

Murray Sixteenth Ward 

The Church of Jesus Christ of L.D.S. 
Murray, Utah 
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RECIPE FOR FAR EAST MEAT BALLS WITH ORIENTAL SAUCE ON PAGE 54 


MEAT BALLS 


BAKING POWDER MEAT BALLS 


3 or 4 slices bread 

% to 1c, milk 

1 Ib. ground beef 

2 eggs, beaten (opt.) 

1 tsp, salt 

Pepper to taste 

Easeess onion to taste (opt.) 

1 to 2 tsp. baking powder (opt.) 
1 can cream of mushroom soup 
1 can cream of chicken soup 


Cube bread and mix with milk. Add meat, eggs, 
salt, pepper, onion and baking powder. Form into 
balls; brown in small amount of fat. Place in 
casserole; pour soups over top. Cover; bake at 
325 to 350 degrees for 30 to 45 minutes. NOTE: 
Soup may be diluted with 1/2 cup milk. Two cans 
cream of mushroom soup may be substituted for 
chicken and mushroom soups. 


Dona Hoopes, Work Counselor 
Fairview Ward 

The Church of Jesus Christ of L.D.S. 
Afton, Wyoming 

Mrs. Hazel Woodhouse 

Spokane Branch,Cheney Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Lamont, Washington 

Evelyn McCammon, Pres. 

Conda Ward 

The Church of Jesus Christ of L.D.S. 
Conda, Idaho 

Jeannette H. Demars, Pres. 
Highland Park Ward, Highland Stake 
The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CHILI MEAT BALLS 


1 Ib. ground beef 

%c. dried bread crumbs 
2 tbsp. minced onion 

1 tsp. salt 

1 egg 

1 can tomato soup 

2 thsp. shortening 

1 tsp. chili powder 

4c. water 


Combine beef with dry bread crumbs, minced 
onion, salt, egg and 1/4 cup tomato soup; shape 
into 1-inch balls. Brown in shortening. Mix re- 
maining soup, chili powder and water; pour over 
meat balls. Cover; bake at 350 degrees for 30 
minutes. Yield: 4-5 servings. 


Julia Rowland, Theology Teacher 
Gretna Ward 

The Church of Jesus Christ of L.D.S. 
Gretna, Virginia 


FAR EAST MEAT BALLS WITH ORIENTAL 
SAUCE 


3 slices white bread, crust removed 
% c. water 

1 egg, beaten 

2 thsp. horseradish 

% tsp. salt 

% c. chopped water chestnuts 


1 tbsp. ground chuck 
4 c. flour 
2 tbsp. peanut oil 


Crumble bread; add remaining ingredients ex- 
cept flour and peanut oil. Mix lightly. Form into 
24 balls. Roll meat balls in flour; brown in hot 
oil in electric skillet at 400 degrees. Remove 
meat balls to platter. Drain excess fat from 
skillet. 


ORIENTAL SAUCE: 


% c. orange marmalade 

1 clove of garlic, minced or pressed 
3 thsp. soy sauce 

2 tbsp. lemon juice 

3 tbsp. water 

4 c. peanut butter 


Combine all ingredients in electric skillet; heat 
at 375 degrees for 2 minutes, stirring constantly. 
Spoon over meat balls. Yield: 4 servings. 


Photograph for this recipe on page 53. 


GRANDMA TURNER’S MEAT BALLS 


2 Ib. ground beef 

1 c. bread crumbs 

% c. tomato juice 

2 eggs 

Salt and pepper to taste 

Pinch of sage 

1 onion, finely chopped 
Pancake flour 

1 can cream of mushroom soup 
1 soup can water or milk 


Combine all ingredients except flour, soup and 
water; shape into walnut-sized balls. Roll in 
flour; brown lightly in small amount of oil. Place 
balls in baking dish. Pour soup and water over 
top. Bake at 300 degrees for 1 hour. 


Sylvia Turner, Pres. 

Sioux City Branch 

The Church of Jesus Christ of L.D.S. 
Sioux City, Iowa 


INDIAN MEAT BALLS WITH COCONUT RICE 


1% Ib. ground beef 
2c. corn flakes, slightly crushed 
1 tsp. salt 

% tsp. pepper 

% ¢. grated onion 
% tsp. thyme 
Butter 

2 tbsp. flour 

2c. consomme 

% c, tomato paste 
1 % tbsp. curry 

2 tbsp. hot water 


Mix beef, corn flakes, salt, pepper, onions and 
thyme; shape into balls. Fry in small amount of 
butter. Remove from pan. Addflour, consomme, 
tomato paste, curry and hot water; stir well. Add 
meat balls. Simmer for 45 minutes. 


(Continued on next page) 


MEAT BALLS 

COCONUT RICE: occasionally. Serve on spaghetti, if desired. 
Yield: 4-6 servings. 

% to 1 c. coconut 
2c. water Grace E, Scribner, Sec.-Treas. 
2c. milk ; Claremont Ward 
3 tbsp. grated onion The Church of Jesus Christ of L.D.S. 
1 % tbsp. curry powder Ascutney, Vermont 


% Ib. butter 
2 c. uncooked rice 


Combine coconut, water and milk, bring to a boil. 
Let set for 15 minutes. Press liquid from coco- 
nut mixture. Saute onions and curry in butter. 
Add rice; cook for 3 minutes. Add coconut 
milk. Cook and stir until rice is tender. Serve 
with meat balls. Yield: 6 servings. 


Judith Wintch 

Dickinson Branch 

The Church of Jesus Christ of L.D.S. 
Medora, North Dakota 


JAPANESE CASSEROLE 


1 Ib. ground beef 

1c. finely grated carrots MEAT BALLS IN BUTTERMILK SAUCE 
% tsp. salt 1 4 Ib. ground beef 

1 c. finely grated potatoes 1 sm. onion, chopped 

1 med. onion, finely chopped 3 thsp. chopped green pepper 

4 tsp. pepper 4c. sliced celery 

2 tbsp. oil 1 c. cooked rice 

1 can cream of mushroom soup 1 tsp. salt 

% c. evaporated milk % tsp. pepper 


1 egg 
1 10 %-oz. can cream of mushroom soup 


Combine beef, carrots, salt, potatoes, onion and 1 soup can buttermilk 


pepper in a bowl; mix well. Shape mixture into 
small balls; brown well in skillet in oil. Place : . 
meat balls in a casserole. Dilute soup with milk; Combine ground beef, onion, green pepper, 


pour over meat balls. Bake at 350 degrees for celery, rice, salt, pepper and egg; roll into 
35 to 40 minutes. small balls. Place in greased casserole, Blend 


soup and buttermilk until smooth. Pour over 


Laura Bigelow, Work Day Lar. meat balls. Cover; bake at 350 degrees for 1 
Aztec Ward hour. Serve over rice or mashed potatoes, if de- 
The Church of Jesus Christ of L.D.S. sired. Yield: 5-6 servings. 


Aztec, New Mexico 
Darlene Counter, Relief Soc. Pres. 
Bellflower Third Ward 
The Church of Jesus Christ of L.D.S. 
Paramount, California 


MEAT BALLS 
1 sm. onion, diced 


% tsp. garlic salt 
4 tbsp. olive oil 


: egg MEAT BALL CASSEROLE 
gc. milk 
2 slices white bread, crumbled t ag de be 
1 tsp. salt 1 egg 
% tsp. pepper 1 4 tsp. salt 
1 Ib. hamburger % tsp. pepper 
1 can tomatoes Flour 
1 can tomato paste 2 tbsp. hot fat 
2 tbsp. sugar 1 No. 2 can kidney beans, undrained 
2c. drained cooked green beans 
Cook one-half of onion and 1/4 teaspoonful garlic 1 8-0z. can tomato sauce 
salt in olive oil in a large frying pan. Combine 1 c. thinly sliced onions (opt.) 
remaining garlic salt, onion, egg, milk, bread, 
salt, pepper and hamburger; shape into small Combine ground beef, onion, egg, 1 teaspoonful 
balls. Brown in seasoned oil. Add remaining in- salt and pepper; shape into 12 balls. Roll in 
gredients; simmer for 30 minutes, stirring flour; brown in hot fat. Remove meat balls; add 
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MEATBALLS 


kidney beans, green beans, tomato sauce, onions 
and remaining salt to drippings. Mix well; bring 
to aboil. Pour into 2-quart casserole. Place meat 
balls on top. 


TOPPING: 


1% c. flour 

1 tsp. salt 

4c, Oil 

2 tbsp. cold milk 
1 egg 


Mix flour and salt; pour in oil. Add milk and egg; 
stir until mixed. Press into a ball. Slightly 
flatten; roll between waxed paper. Place on top of 
meat balls. Flute edges. Bake at 425 degrees for 
30 to 35 minutes. Yield: 6-8 servings. 


Sylvia Carr 

Ephrata Ward 

The Church of Jesus Christ of L.D.S. 
Ephrata, Washington 


MEAT BALL DELIGHT 


1 Ib. ground beef 

4c, fine bread crumbs 

Chopped onions 

1 tbsp. salt 

Black pepper 

% c. milk 

2 tbsp. margarine 

’% c. chopped green pepper 
1-Ib. can tomatoes 

1 6-0z. can tomato paste 

% c. peanut butter (opt.) 

4 tsp. garlic salt 

% tsp. red pepper (opt.) 

2c. flour 

1 c. shredded Cheddar cheese 

*%4c. plus 2 tbsp. shortening 

4 tbsp. water 


Combine beef, crumbs, 1/2 cup chopped onion, 2 
teaspoonfuls salt, dash of pepper and milk; shape 
into 20 meat balls. Brown balls in margarine. 
Push meat balls to side of skillet; add 1/3 cup 
chopped onion and green pepper. Cook until ten- 
der. Stir in tomatoes, tomato paste, peanut 
butter, 1/4 teaspoonful black pepper and sea- 
sonings; heat to boiling. Combine flour, remain- 
ing salt and cheese; cut in shortening thoroughly. 
Add water, a tablespoonful at a time. Mix with 
fork until flour is moistened. Gather dough into 
a ball. Roll one-half of pastry into 10-inch circle; 
place in a 9-inch pie pan. Pour meat mixture 
into pan. Roll remaining dough to fit top of pie 
pan; slit top. Seal and flute edges. Bake at 450 
degrees for 30 minutes. 


Mrs. Jennice Severson, Visiting Teacher 
Tacoma Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Federal Way, Washington 


MEAT AND VEGETABLE BALLS 


1 Ib. ground beef 
4 sm. carrots, grated 
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4 tbsp. ground celery (opt. ) 

1 tbsp. minced onion 

2 med. potatoes, grated (opt.) 

4 to 2c. dry bread crumbs 

1 or 2 eggs 

1 % tsp. salt 

Pepper to taste 

1 c. thick tomato juice or 1 can cream of 
mushroom soup 


Combine ingredients except tomato juice. Shape 
into balls; brown in greased frying pan. Placein 
baking dish; pour tomato juice over meat balls. 
Bake at 350 degrees for 45 minutes to 1 hour. 
Yield: 10 servings. 


M. Elizabeth Rice, Sec.-Treas. 
Millville Ward 

The Church of Jesus Christ of L.D.S. 
Millville, Utah 

Mrs. Ada Jepsen, Counselor 

Mink Creek Ward 

The Church of Jesus Christ of L.D.S. 
Preston, Idaho 


NUGGET MEAT BALLS AND BEANS 


1 recipe meat balls 
Cubed Cheddar cheese 
Kidney beans 

Chili powder to taste 
Tomato sauce 


Wrap meat ball mixture and cubes of cheese, 
shaping into small balls. Brown in small amount 
of fat. Add beans, chili powder and tomato sauce. 
Simmer until done. 


Elizabeth Phillips, 2nd Counselor 
Portsmouth Branch 

The Church of Jesus Christ of L.D.S. 
Portsmouth, Ohio 


PORCUPINE BALLS 


1 Ib. ground beef 

% c. uncooked rice 

2 tbsp. chopped green pepper 
1 tbsp. chopped onion 

1 tsp. salt 

% tsp. celery salt 

2c. tomato juice 

% tsp. cloves 

% tsp. cinnamon 

2 tbsp. sugar 

1 tbsp. Worcestershire sauce 


Combine ground beef, rice, green pepper, onion, 
salt and celery salt; shape into l-inch balls, 
Combine tomato juice, cloves, cinnamon, sugar 
and Worcestershire sauce in large frying pan; 
add meat balls. Simmer for 30 to 40 minutes, 
turning occasionally. Yield: 8-10 servings. 


Carolyn Kitchen, Pres. 

Midland Ward 

The Church of Jesus Christ of L.D.S. 
Midland, Michigan 


MEAT BALLS 


PORCUPINES 


1 % Ib. hamburger 

1 tsp. baking powder 

1 tsp. minced onion 

%c. milk 

% c. uncooked rice 

1 tsp. salt 

% tsp. pepper 

2 tsp. parsley or /2 green pepper, chopped 
1 Ige. can tomatoes or 1 can tomato soup 


Combine all ingredients except tomatoes; form 
into balls. Place in 8 x 12-inch baking pan. Pour 
tomatoes over top; add water to nearly cover 
meat balls. Cover with aluminum foil. Bake at 
350 degrees for 30 minutes. Uncover; bake for 
30 minutes longer. Yield: 6-8 servings. 


Margaret Ingerson, lst Counselor 
Georgetown Branch 

The Church of Jesus Christ of L.D.S. 
Georgetown, Massachusetts 


PORCUPINE MEAT BALLS 


1 2 Ib. ground beef 

4 to 2c. rice 

% tsp. pepper 

1 tsp. salt 

1 thsp. minced onion 

1 can tomato or cream of mushroom soup 
1 c. water 


Combine meat, rice, pepper, salt and onion; 
shape into balls. Heat soup andwater; drop meat 
balls into hot mixture. Cover; cook for 45 min- 
utes or until done or pressure cook at 15 pounds 
pressure for 10 minutes. Yield: 6-8 servings. 


Ada Williams, Pres. 

Grace Second Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Grace, Idaho 

Leota Anderson, Pres, 

Mt. Pleasant Second Ward 

The Church of Jesus Christ of L.D.S. 
Mt. Pleasant, Utah 

Phyllis Dennis, 2nd Counselor 
Barron Branch 

The Church of Jesus Christ of L.D.S. 
Cumberland, Wisconsin 

Viola Bird, Pres. 

Washington Terrace Sixth Ward 
The Church of Jesus Christ of L.D.S. 
Ogden, Utah 

Wilma Morgan, Pres. 

Slates Spring Branch 

The Church of Jesus Christ of L.D.S. 
Crossville, Tennessee 


CHOW MEIN NOODLE CASSEROLE 


1 to 1 % Ib. ground beef 

% ¢, chopped onion 

% to 4 c, uncooked rice 

1 can cream of celery soup 
1 can cream of chicken soup 
1 2c, hot water 

2 to 4 thsp. soy sauce 

4 tsp. pepper 

1 No. 2 can Chinese noodles 
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Brown meat and onion; pour off excess fat. Add 
rice, soups, water, soy sauce and pepper; blend 
thoroughly. Place in casserole; cover. Bake at 
375 degrees for 35 minutes. Remove lid; continue 
baking for 25 minutes longer. Sprinkle noodles 
over top of casserole. Bake for 10 minutes 
longer. Yield: 10 servings. 


Raida B. Kimber, Pres. 

Grouse Creek Ward 

The Church of Jesus Christ of L.D.S. 
Grouse Creek, Utah 

Grace Chatwin, 2nd Counselor 
Eureka Ward 

The Church of Jesus Christ of L.D.S. 
Eureka, Utah 

Rhea Carlson, Pres. 

Charleston Ward 

The Church of Jesus Christ of L.D.S. 
Heber City, Utah 


RAISED MEAT BALLS 


4 slices bread 

Milk 

2 eggs, beaten 

1 to 2 Ib. ground round 

Salt and pepper to taste 

4 ¢, uncooked rice (opt.) 
Chopped onion to taste 

2 tsp. baking powder 

2 tbsp. shortening (opt.) 

1 can cream of celery or cream of chicken soup 
1 can cream of mushroom soup 


Soak bread in 1/2 cup milk and eggs for 5 to 10 
minutes; add remaining ingredients except 
shortening and soups. Shape into 25 meat balls; 
brown in shortening. Place in baking dish. Mix 
soups with 1 or 2 soup cans milk; pour over top. 
Bake at 325 to 350 degrees for 45 minutes to 1 
hour. NOTE: May be served over rice, noodles 
or potatoes. 


Ludean Jenkins, Visiting Teacher 
Washington Terrace Third Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 

Lorna B. Wilde, Pres. 

Mink Creek Ward, Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Mink Creek, Idaho 

Lucille Ashton, Pres. 

Lehi Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Lehi, Utah 

Mrs. La Dean Thomson, Pres. 
Magrath Second Ward 

The Church of Jesus Christ of L.D.S. 
Magrath, Alberta, Canada 

Lois Hansen 

Tetonia Ward, Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Tetonia, Idaho 

Glenna Labeff 

El Paso Sixth Ward 

The Church of Jesus Christ of L.D.S. 
El Paso, Texas 


MEAT BALLS 


SAVORY MEAT BALL CASSEROLE 


1 Ib. ground beef 

%c. dry bread crumbs 
1 4c. evaporated milk 
2 thsp. chopped onion 
1 tsp. chili powder 

% tsp. pepper 

Fat 


1 can cream of mushroom soup 
1 can cream of celery soup 
% to 1 c. water 


Combine ground beef, bread crumbs, 1/3 cup 
milk, onion and seasonings; mix well. Shape into 
balls with a tablespoon; brown in fat. Cover; cook 
for 10 minutes. Place balls in a 2 1/2-quart 
casserole. Combine soups and 1 cup milk and 
water; heat until steaming. Pour over meat balls. 


CHILI CHEESE BISCUITS: 


2 c. prepared biscuit mix 

4 c. water 

% c. evaporated milk 

% tsp. chili powder 

% c, shredded American Cheddar cheese 
Dried parsley 


Mix all ingredients; roll out toa 12-inch square. 
Sprinkle with cheese anda small amount parsley. 
Roll; cut into eight slices. Place over meat balls. 
Bake at 400 degrees for 20 minutes. Yield: 6-8 
servings. 


Doris Lamb, Belmont Relief Soc. 
Belmont Ward 

The Church of Jesus Christ of L.D.S. 
Plymouth, Utah 


SPANISH MEAT BALLS AND GRAVY 
1 Ib. ground beef 

% c, bread crumbs or oats 

1 egg, slightly beaten 

2 thsp. minced onion 

% tsp. nutmeg 

“A tsp. salt 

% tsp. pepper 

Fat 


2 tbsp. butter 
2 tbsp. flour 
1 can beef consomme 


Combine beef, bread crumbs, egg, onion and 
seasonings; shape into small balls. Brown in fat. 
Combine remaining ingredients; pour over meat 
balls; simmer for 1 hour and 30 minutes. Yield: 
6 servings. 


Mrs. Hannah Martin, Pres. 

Chester Ward, Moroni Stake 

The Church of Jesus Christ of L.D.S. 
Chester, Utah 


SPICY MEAT BALLS 


1 % Ib. ground round steak 
% c. packaged dried crumbs 
1 egg, slightly beaten 
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% c. milk 

% tsp. garlic salt 

% tsp. thyme 

% tsp. pepper 

% tsp. oregano 

1 tsp. dried parsley flakes 

4c. water 

1 pkg. onion soup mix 

2 8-oz. cans tomato sauce with cheese 


Combine meat, crumbs, egg, milk and sea- 
sonings; form into 3/4-inch balls. Arrange in a 
13 x 9 x 2-inch baking dish. Combine remaining 
ingredients; pour over meat balls. Bake at 350 
degrees for 50 minutes. Serve over hot rice 
or mashed potatoes, if desired. Yield: 6 servings. 


Blanch Angell, Relief Soc. Pres. 

Twin Groves Ward, Yellowstone Stake 
The Church of Jesus Christ of L.D.S. 
St. Anthony, Idaho 


SWEDISH MEAT BALLS 


1 Ib. ground beef 
1 sm. onion, grated 
; c. chopped parsley 


egg 
1 = bread, coarsely crumbled 
% tsp. salt 
% tsp. marjoram 


Combine all ingredients in large frying pan; 
heat to boiling, stirring often. Drop meat balls 
into sauce. Cover; simmer for 20 to 30 minutes. 
Yield: 8 servings. 


SAUCE: 


1 11-o0z. can tomato soup 
% soup can water 

4 tsp. salt 

1 thsp. chopped onion 
Dash of curry powder 
Dash of ground cloves 


Combine all ingredients in large frying pan; heat 
to boiling, stirring often. Drop meat balls into 
sauce. Cover; simmer for 20 to 30 minutes. 
Yield: 8 servings. 


Mrs. Myles Michaelsen, 2nd Counselor 
Gillette- Moorcroft Branch 

The Church of Jesus Christ of L.D.S. 
Gillette, Wyoming 


SWEDISH MEAT BALLS 


1 can cream of mushroom soup 
2c. water 

1 med. onion, sliced 

2 Ige. carrots, chopped 

1 Ib. ground beef 

1 egg 

4c. evaporated milk 

1 c. cracker crumbs 

1 tsp. salt 

% tsp. pepper 


(Continued on next page) 


MEAT BALLS 


Mix soup and water in large pot; add onion and 
carrots. Simmer over low heat. Combine ground 
beef, egg, milk, cracker crumbs, salt and pepper; 
shape into 1l-inch balls. Brown in small amount 
of fat. Add meat balls to soup mixture. Simmer 
until carrots and onion are tender. Serve with 
mashed potatoes or rice, if desired. Yield: 6 
servings. 


Margaret Hodge, Work Meeting Teacher 
Hickory-Morganton Branch 

The Church of Jesus Christ of L.D.S. 
Hildebran, North Carolina 


SWEDISH MEAT BALLS 
2 slices bread 


1 egg 

*ac. milk 

1 med. onion, chopped 
% c. chopped celery 

1 to 2 tbsp. butter 

1 % Ib. ground beef 

1 tsp. salt 

4 tsp. pepper 

%c. water 


Soak bread in mixture of egg and milk. Brown 
onion and celery in butter; combine ground beef, 
milk mixture, onion and celery mixture, salt and 
pepper. Form mixture into balls; brown in frying 
pan. Place balls in a 1 1/2-quart baking dish; 
add water. Bake at 350 degrees for lhour and 15 
minutes. Make gravy from grease andpour over 
meat balls, if desired. Yield: 6-8 servings. 


Deseret Bauer, Sec. 

Enterprise Second Ward 

The Church of Jesus Christ of L.D.S. 
Enterprise, Utah 


SWEDISH MEAT BALLS 


6 slices bread, crumbled ; 
2c. top milk, cream or evaporated milk 
3 med. carrots, grated 

1 % lb. ground beef 

1 med. onion, chopped 

1 tsp. nutmeg 

Dash of salt and pepper 

F lour 

2 cans cream of mushroom soup 


Soak bread in 1/2 cup milk; combine with re- 
maining ingredients except remaining milk, flour 
and soup. Shape into balls; dip into remaining 
milk. Roll in flour. Brown in small amount of 
fat. Remove from pan. Pour soup and any re- 
maining milk into pan. Bring to a boil. Add 
meat balls; simmer over low heat for 45 minutes. 


Beverley K. Mercer, Stake Theology Ldr. 
Ammon Third Ward, Ammon Stake 

The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 
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SWEDISH MEAT BALLS IN SOUR CREAM 


2c. soft bread cubes 
’c. milk 

1 % Ib. ground beef 

1 onion, finely chopped 
7 tbsp. butter 

2 % tsp. salt 

2 tsp. nutmeg 

1 tsp. dry mustard 

4 tsp. pepper 

3 eggs, beaten 

4% c. flour 

1 bouillon cube 

1 10 %-oz. can consomme 
1 c. sour cream 
Cooked noodles 


Soak bread cubes in milk; squeeze dry andadd to 
beef. Saute onion in 2 tablespoonfuls butter; add 
remaining onion, salt, nutmeg, mustard, pepper 
and eggs to meat. Mix well; form into small 
balls. Brown in remaining butter; blendin flour. 
Add enough water to bouillon cube and consomme 
to make 2 cups. Stir into flour mixture; cook 
until thickened. Just before serving, stir in 
sour cream. Blend well; serve over noodles. 
Yield: 10 servings. 


Louise L. Bell, Pres. 

Mt. Rose Third Ward, Reno Stake 
The Church of Jesus Christ of L.D.S. 
Reno, Neveda 


SWEET AND SOUR MEAT BALLS 


1 % Ib. ground beef 

2 eggs, beaten 

3 tbsp. flour 

% tsp. salt 

%c. oil 

1 % c. chicken bouillon 

3 Ige. green peppers, diced © 
6 slices canned pineapple, diced 
2 tbsp. cornstarch 

2 thsp. soy sauce 

1 tsp. monosodium glutamate 
%c. vinegar 

%c. pineapple juice 

%c,. sugar 


Shape ground beef into 18 balls. Combine eggs, 
flour and salt; dip meat balls into batter. Fry 
in oil until brown. Remove meat balls; keep hot. 
Drain off all but 1 tablespoonful oil from skillet. 
Add 1/2 cup bouillon, green pepper and pine- 
apple. Cover; cook over medium heat for 10 
minutes. Add to bouillon mixture. Cook, stirring 
constantly, until mixture comes to a boil and 
thickens. Add meat balls; simmer for 15 min- 
utes. Yield: 6 servings. 


Jo Anne Thackeray, Pres. 

Etan Ward 

The Church of Jesus Christ of L.D.S. 
Fort Jones, California 


SWEET AND SOUR MEAT BALLS 


1 Ib. hamburger 
4 tbsp. soya sauce 


(Continued on next page) 


MEAT BALLS, LOAVES 


Cornstarch 

1 sm. can pineapple chucks 

% sm. can mushrooms, drained 
1 med. onion, chopped 

2 tbsp. catsup 

% c. plus 2 tbsp. sugar 

2 tsp. salt 

% c. vinegar 

2 tbsp. cornstarch 


Combine hamburger and 2 tablespoonfuls soya 
sauce; shape into balls. Rollin cornstarch; brown 
in deep fat. Remove meatballs. Drain pineapple, 
reserving juice. Saute pineapple, mushrooms and 
onion. Set aside. Add enough water to reserved 
pineapple juice to make 1 1/2 cups. Combine 
with catsup, sugar, remaining soya sauce, salt 
and vinegar. Bring to a boil; thicken with corn- 
starch. Add meat balls and sauted ingredients. 
Simmer for a few minutes. Yield: 6-8 servings. 


Verdene Rawlinson, Pres. 

Chanute Branch 

The Church of Jesus Christ of L.D.S. 
Chanute AFB, Illinois 


SWEET AND SOUR MEAT BALLS 
1 Ib. ground beef 


1 egg 
4 tbsp. cornstarch 
1 tsp. salt 


Minced onion to taste 
A tsp. pepper 

1 tsp. Season-all (opt.) 
1 to 2 tbsp. oil 

1 c, pineapple juice 

1 tbsp. soy sauce 

3 tbsp. vinegar 

6 tbsp. water 

% to 1 c, sugar 
Pineapple chunks 

1 to 3 green peppers, cut into strips 


Mix ground beef, egg, l1tablespoonful cornstarch, 
salt, onion, pepper, nutmeg and seasonall; form 
into 18 balls. Brown in 1 tablespoonful oil. Mix 
remaining oil with pineapple juice; add to mix- 
ture of remaining cornstarch, soy sauce, vine- 
gar, water and sugar. Cook until thickened, stir- 
ring constantly. Add meat balls, pineapple and 
green peppers. Heat thoroughly. Serve hot with 
rice, if desired. 


Sharon Hughes, 2nd Counselor 
Hawthorne Ward 

The Church of Jesus Christ of L.D.S. 
Hawthorne, Nevada 

Mrs. Adele Isaacs, Pres. 

Colorado Springs Third Ward 

The Church of Jesus Christ of L.D.S. 
Colorado Springs, Colorado 


VEGETABLE MEAT BALLS 


1 Ib. ground beef 

1 egg, beaten 

4c. bread crumbs 

Salt and pepper 

2 med. carrots, grated 
2 med. potatoes, grated 
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1 sm. onion, finely cut 

F lour 

Oil 

1 can cream of mushroom soup 
2c. white sauce 


Combine ground beef, egg, bread crumbs, salt, 
pepper, carrots, potatoes and onion. Shape into 
1 x 1 1/2-inch balls. Dust with flour; brown 
in oil. Place in buttered casserole. Add soup 
to white sauce; pour over meat balls. Bake at 
325 degrees for 45 minutes to 1 hour. Yield: 8 
servings. 


Erma Rollins 

Athens Ward 

The Church of Jesus Christ of L.D.S. 
Athens, Georgia 


CRUSTY MEAT LOAF 


1 Ib. ground beef 

1 can vegetable soup 
1 egg 

3 c. cracker crumbs 
% c. butter 


Combine ground beef, soup, egg andl cup cracker 
crumbs. Mix remaining crumbs with butter. Line 
casserole with crumb and butter mixture, re- 
serving 1/2 cup for top. Pack in meat mixture E 
top with reserved crumbs. Bake at 400 degrees 
for 1 hour. 


Wanda Casto, Dist. Chorister 
Buckhannon Branch 

The Church of Jesus Christ of L.D.S. 
Buckhannon, West Virginia 


DELICIOUS MEAT LOAF 

1 4c. packaged poultry stuffing mix 
1 c. warm milk 

3 slices bacon, diced 

2 eggs, beaten 

% tsp. salt 

3 stalks celery, finely chopped 

Few sprigs of parsley, finely chopped 
1 med. onion, finely chopped 

1 Ib. ground beef 

1 sm. can tomato sauce 


Mix stuffing mix and milk in mixing bowl; cool. 
Brown bacon; add with drippings, eggs, salt, 
celery, parsley and onion to milk mixture. Add 
ground beef; blend well. Place mixture ina foil- 
lined 9 x 5 x 3-inch loaf pan. Bake at 325 to 350 
degrees for 1 hour. Remove from oven; cover 
with tomato sauce. Bake for 30 minutes longer. 
Yield: 8 servings. 


Jeanetta Jacobsen, Visiting Teacher 
Seattle First Ward 

The Church of Jesus Christ of L.D.S. 
Seattle, Washinton 


GOLD NUGGET MEAT LOAF 


2 eggs 
*ac. milk 


(Continued on next page) 


MEAT LOAVES 


2 tsp. salt 

% tsp. pepper 

% c. oats 

1 onion, chopped 

% ¢. shredded carrots 

1 c. shredded cheese 

1 Ib. ground beef 

% c, catsup 

% ¢, sorghum or molasses 
1 tbsp. mustard 


Combine eggs, milk, salt, pepper, oats, onion, 
carrots, cheese and beef; pack into a loaf pan. 
Combine remaining ingredients; spread over 
top. Bake at 350 degrees for 1 hour. Yield: 8 
servings. 


Mrs. W. L. Maxwell, Pres. 

Fayette Branch 

Pioneer Dist., Northern States Mission 
The Church of Jesus Christ of L.D.S. 
Fayette, Iowa 


HAMBURGER CASSEROLE LOAF 


3 potatoes, peeled and chopped 
3 carrots, diced 

1 onion, chopped 

1 Ige. can pork and beans 

Salt and pepper 

1 4 Ib. hamburger 

% c. bread crumbs 

1 can tomato soup 


Combine potatoes, carrots, onion, beans and sea- 
soning incasserole. Combine hamburger, 
crumbs, 1/2 cup soup and seasoning; shape into 
loaf. Place in casserole over vegetables. Cover 
with remaining soup. Bake at 350 degrees for 2 
hours. Yield: 6 servings. 


Lou Ann Combs 

Shelby Ward, Great Falls Stake 

The Church of Jesus Christ of L.D.S. 
Shelby, Montana 


HAMBURGER LOAF 


3 Ib. hamburger 
1 can evaporated milk 
2 pkg. Onion soup mix 


Combine all ingredients; pack into pan, Bake at 
350 degrees until done. Yield: 7-10 servings. 


Esther Robison 

Jackson Ward, Lansing Stake 

The Church of Jesus Christ of L.D.S, 
Jackson, Michigan 


MEAT LOAF 


1 % Ib. ground beef 
c. oats 
2 eggs, beaten 
4 ¢, chopped onion 
2 to 2 2 tsp. salt 
4 tsp. pepper 
1 tsp. prepared mustard (opt.) 
1 c, tomato juice or milk 


Combine all ingredients thoroughly; pack firmly 
into a loaf pan. Bake at 350 to 400 degrees for 
1 hour. Let stand for 5 minutes before slicing. 
Yield: 10-12 servings. 


Paula Savage, Pres. 

Kearns Fourteenth Ward 

The Church of Jesus Christ of L.D.S. 
Kearns, Utah 

Amanda Grissom, Pres. 

McMinnville Branch 

The Church of Jesus Christ of L.D.S. 
Spencer, Tennessee 

June Olsen, lst Counselor 

Cardston Third Ward 

The Church of Jesus Christ of L.D.S. 
Cardston, Alberta, Canada 

Chattie Asbury, Social Science Teacher 
Sulphur Well Branch 

The Church of Jesus Christ of L.D.S. 
Center, Kentucky 

Mrs. Lossie Peddie, 2nd Counselor 
Bristol Branch 

The Church of Jesus Christ of L.D.S. 
Bristol, Florida 


MEAT LOAF 


2 Ib. ground beef 

2 Ige. onions 

2 stalks selery, diced 

1 Ige. dill pickle, diced 
1 Ige green pepper, diced 
3 eggs, beaten 

2 tbsp. coarse salt 

1 tsp. pepper 

% Ib. cracker crumbs 

1 Ige. can tomato juice 
4 c.water 


Combine all ingredients except tomato juice 
and water. Shape into loaf; place inlarge roaster. 
Pour tomato juice and water around and over loaf. 
Bake at 350 degrees for 3 hours. Yield:12 serv- 
ings. 


Mrs. Anna Hollar, Pres. 

Maysville Branch East Central State Mission 
The Church of Jesus Christ of L.D.S. 
Tollesboro, Kentucky 


MEAT LOAF 


1 egg, slightly beaten 

4c. milk 

1%. soft bread crumbs 

2 Ib. ground beef . 

2 tbsp. finely chopped Onion 
2 tsp. salt 

% tsp. pepper 

’% ¢c, catsup or chili sauce 


Combine egg, milk and crumbs; add beef, onion, 

salt, pepper and catsup. Mix lightly; place in loaf 

pan. Bake at 350 degrees for 1 hour. Yield: 8 
servings. 

Tempie Tyndall, Relief Soc. Pres. 

Howard’s Chapel Ward 

The Church of Jesus Christ of L.D.S. 

Deep Run, North Carolina 


MEAT LOAVES 


MEAT LOAF 


4 Ib, mild salt pork or 4 Ib. sausage 
2 to 3 stalks celery, finely chopped 
1 sprig parsley, finely cut 

1 sm. onion, minced 

4 tbsp. flour 

1 %c. milk 

1 % Ib. ground beef 

1 c. soft bread crumbs 

1 tsp. salt 

Dash of pepper 


eggs 
% c, sliced banana (opt.) 


Cut pork into small pieces; fry until crisp. Re- 
move pork pieces, Cook celery, parsley and onion 
in fat from pork for a few minutes over low 
heat; stir in flour. Gradually add milk, stirring 
constantly. Cook until thickened. Combine all in- 
gredients; mix well with hands. Place in casse- 
role. Bake at 375 to 400 degrees for 1 hour and 
30 minutes. NOTE: Three tablespoonfuls fat may 
be substituted for salt pork or sausage. Yield: 6 
servings. 


Mildred Fisher 

Courtland Branch 

The Church of Jesus Christ of L.D.S. 
Courtland, Ontario, Canada 


MEAT LOAF 


1 % to 2 Ib. ground beef 

1 or 2 eggs 

1 potato, grated (opt.) 

1 c. evaporated milk 

1 onion, chopped 

% green pepper, chopped (opt.) 
1 c. bread crumbs 

1 can tomato paste or soup 

’% to % bottle catsup 


Combine all ingredients except tomato paste or 
soup; pack into loaf pan. Spread paste or soup 
over top. Bake at 350 degrees until done. 


Ruby E. Smith, 2nd Counselor 
Exeter Branch 

The Church of Jesus Christ of L.D.S. 
Exeter, California 

Maurine Spencer, Pres. 

Jackson Branch 

The Church of Jesus Christ of L.D.S. 
Jackson, Tennessee 


MEAT LOAF 


1 % Ib. ground beef 

1 c. fresh bread crumbs 

1 Ige. onion, finely chopped 

1 egg, beaten 

1 % tsp. salt 

4 tsp. pepper 

1 to 2 cans tomato sauce or soup 
4 tsp. monosodium glutamate (opt.) 
2 tsp. Worcestershire sauce (opt.) 
% to 1 c. water 

2 to 3 tbsp. brown sugar 

2 tbsp. mustard (apts 

2 to 3 thsp. vinegar (opt.) 
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Mix beef with bread crumbs, onion, egg, salt, 
pepper and 1/2 can of tomato sauce; form into a 
loaf. Place in a 7x10-inch loaf pan. Combine re- 
maining tomato sauce with all remaining ingredi- 
ents; pour over meat loaf. Bake at 350 degrees 
for 1 hour and 15 minutes. Baste occasionally. 


Mrs. Loretta Murray 

Bluebell Ward 

The Church of Jesus Christ of L.D.S. 
Bluebell, Utah 

Mrs. Estelle C. Greene, Pianist 
Beaverdam Branch, Virginia Stake 
The Church of Jesus Christ of L.D.S. 
Bumpass, Virginia 

Faye Hart, Pres. 

Twenty-fourth Ward, Las Vegas East Stake 
The Church of Jesus Christ of L.D.S. 
Las Vegas, Nevada 


MEAT LOAF SUPREME 


1 4 Ib. hamburger 

1 egg, beaten 

16 to 18 crackers, crushed 

4c. milk 

1 sm. onion, minced 

1 1-in. square sweet pepper, diced 
1 tsp. salt 

% tsp. pepper 

% can tomato soup 


Combine all ingredients except soup; shape 
into loaf. Cover with soup. Bake at 250 degrees 
for 1 hour. 


Mrs. Cecil Roark, Pres. 
Connersville Branch 

The Church of Jesus Christ of L.D.S. 
Connersville, Indiana 


MEAT LOAF SURPRISE 

% ¢. minced onion 

14 Ib. ground beef 

Salt and pepper to taste 

1 c. bread crumbs 

2 tbsp. chopped green pepper 
1 tbsp. minced parsley 

1 egg, beaten 

% c. milk or tomato sauce 
2c. whipped potatoes 

4 sm. hard-cooked eggs, sliced 


Brown onion in small amount hot fat. Combine all 
ingredients except potatoes and hard-cooked 
eggs. Place one-half of mixture ina wellgreased 
loaf pan. Place hard-cooked eggs down the cen- 
ter of mixture. Pack the remaining meat mixture 
firmly on top. Bake at 350 degrees for 1 hour. 
Unmold onto a fireproof serving or baking 
platter. Frost as for a cake with the whipped 
potatoes. Sprinkle with paprika, if desired. 
Bake until brown. Yield: 8 servings. 


Elizabeth Powelson, Sec.-Treas. 
Byron Ward 

The Church of Jesus Christ of L.D.S. 
Byron, Wyoming 


MEAT LOAVES, PATTIES 


ROMA MEAT LOAF 


1 % Ib. lean ground beef 

1 egg, beaten 

%¢. soda cracker crumbs 

% c. finely chopped onion 

1 8-oz. can tomato sauce with cheese 
1 tsp. salt 

% tsp. oregano 

% tsp. pepper 

2c. shredded Mozzarella cheese 


Combine ground beef, egg, cracker crumbs, 
onion, 1/2 cup tomato sauce, salt, oregano 
and pepper; pat out onto 10 x 12-inch sheet of 
waxed paper. Sprinkle with Mozzarella cheese. 
Roll as for jelly roll. Press ends of roll to seal. 
Place in shallow baking dish. Bake at 350 de- 
grees for 1 hour. Drain off excess fat. Pour re- 
maining tomato sauce over top. Bake for 15 
minutes longer. Yield: 4-6 servings. 


Leslie J. Finn 

Rapid City Branch 

The Church of Jesus Christ of L.D.S. 
Rapid City, South Dakota 


TAPIOCA MEAT LOAF 


2 Ib. ground beef 

1 Ige. onion, chopped 

’ c, tapioca 

1 sm. can tomato sauce 

1% c. milk 

2 tsp. salt 

1 tsp. monosodium glutamate 


Combine all ingredients; place in loaf pan. Bake 
at 350 degrees for about 1 hour and 15 minutes. 
Yield: 5-6 servings. 


Mrs. Mary Y. Soon, Pres. 

Maui Dist. 

The Church of Jesus Christ of L.D.S. 
Wailuku, Maui, Hawaii 


BAR-B-Q BEEF PATTIES 


1 % Ib. ground beef 

% c, oats 

1 c, evaporated milk 

3 to 4 tbsp. chopped onion 
1 % tsp, salt 

4 tsp. pepper 

4% tsp. hot fat 


Combine ground beef, oats, milk, onion, salt 
and pepper. When milk is absorbed, shape into 
patties. Cook slowly in fat until brown. 


SAUCE: 


2 tbsp. Worcestershire sauce 
2 ie sugar 

2 to 3 tbsp. vinegar 

% c, water 

1 c, catsup 

6 tbsp. chopped onion (opt.) 
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Combine all ingredients. Sprinkle over meat 
patties. Simmer for 20 minutes. Yield: 6-8 
servings. 


Velma Hammond, 2nd Counselor 
Bountiful Twentieth Ward 

The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 

May Mortenson, Ist Counselor 
Ephraim South Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Ephraim, Utah 


DEVILED HAMBURGERS 


1 slice bread 

Yc. milk 

1 Ib. ground beef 

4 ¢. catsup or tomato sauce 
% tsp. chili powder 

% tsp. prepared mustard 

% tsp. horseradish 

1 tbsp. minced onion 

2 tsp. Worcestershire sauce 
% tsp. garlic salt 


Soak bread in milk. Mix all ingredients lightly but 
thoroughly; shape into six patties. Panbroil for 
about 5 minutes on each side. Yield: 6 servings. 


Mrs. Sharon Walker, Pres. 
University Ward 

The Church of Jesus Christ of L.D.S. 
Reno, Nevada 


HAMBURGER HAWAIIAN 


*¢. evaporated milk 

1 4 Ib. ground beef 

% toc. bread or cracker crumbs 
% ¢. chopped onion 

1 tsp. salt 

1 13 %-oz. can pineapple chunks 
2 tbsp. cornstarch 

4 c. vinegar 

% c. brown sugar 

2 tbsp. soy sauce 

1 c. coarsely chopped green peppers 


Combine milk, beef, crumbs, onion and salt; 
shape into six 4-inch patties by pressing be- 
tween pieces of waxed paper. Brown patties 
in a small amount of fat in skillet. Pour off fat. 
Drain pineapple, reserving syrup. Add water to 
reserved syrup to equal 1 cup liquid; mix with 
cornstarch, vinegar, brown sugar and soy sauce 
in a saucepan. Heat until thickened and clear; 
add pineapple and green peppers. Pour sauce 
mixture over hamburgers; simmer over low heat 
for 15 minutes. Yield: 6 servings. 


Mabel L. Anderson, Theology Leader 
Manti Center Ward, South Sanpete Stake 
The Church of Jesus Christ of L.D.S. 
Manti, Utah 

Lanore L. Barnett, Work Dir. 
Washington Terrace First Ward 

The Church of Jesus Christ of L.D.S. 
Odgen, Utah 


GROUND BEEF PATTIES, WITH MACARONI 


MEAT PATTIES 


1 % Ib. ground beef 

2 eggs 

1 c. grated uncooked potatoes 
1 c. grated uncooked carrots 
4 c. chopped onion 

2 tsp. salt 

1 tsp. savory salt 

A tsp. pepper 

1 can cream of chicken soup 

1c. milk or water 


Combine all ingredients thoroughly except soup 
and milk; mix well. Shape mixture into patties; 
place in broiler pan. Mix soup and milk; pour 
over patties. Bake at 350 degrees for 1 hour. 
Yield: 6 servings. 


Janis Carlson, Pres. 

Helper Ward 

The Church of Jesus Christ of L.D.S. 
Helper, Utah 


MEAT PATTIES AND GRAVY 


1 Ib. ground beef 

’% ¢. chopped onion 

’% ¢. chopped green pepper 

1 tsp. salt 

1c. evaporated milk 

4 tsp. seasoned salt 

4 tsp. dry sage 

1 c. crushed corn flakes or oats 
1 can cream of mushroom soup 
1 soup can water 


Combine all ingredients except soup and water; 
shape into patties. Brown patties on both sides. 
Add soup and water; simmer in skillet for 1 hour. 
Yield: 6 servings. 


Esther Brown, Pres. 
Yoomeenchoopeets Branch 

The Church of Jesus Christ of L.D.S. 
Richfield, Utah 


MOCK SWISS STEAK 


1 Ib. ground beef 

4c. fine dry bread or cracker crumbs 
% ¢, chopped onion 

1 egg, slightly beaten 

1 tbsp. dried parsley flakes 

% tsp. salt 

1 tsp. Worcestershire sauce 
Dash of pepper 

1 tbsp. shortening 

% green pepper, chopped 

1 can vegetable-bean soup 

1 8-oz. can tomatoes, chopped 


Combine beef, crumbs, onion, egg and season- 
ings; shape firmly into four patties. Brown pat- 
ties on both sides in shortening in skillet. Push 
patties to side; add green pepper. Cook until 
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tender. Add soup and tomatoes. Cover; cook over 
low heat for 20 minutes. 


Bonnie Van Slyke, Relief Soc. Pres. 
Deer Park Branch 

The Church of Jesus Christ of L.D.S. 
Deer Park, Washington 


PRETEND SWISS STEAK 


1 Ib. hamburger 

1 tsp. salt 

Pepper 

% c. flour 

2 tbsp. shortening, melted 
2c. water 

2 beef bouillon cubes 


Combine hamburger, salt and pepper; mix well. 
Divide into four equal parts. Place each part be- 
tween two squares waxed paper; mash to 1/4-inch 
thickness with a flat pan. Coat each piece well 
with flour. Quickly brown hamburger on both 
sides in shortening in a heavy pan. Bring water 
to a boil. Remove from heat; add bouillon cubes. 
Stir until dissolved; pour over browned meat. 
Cover. Simmer on low heat for 45 minutes. 
Thicken gravy to desired thickness with a thin 
paste made with left-over flour and cold water, 
if desired. Yield: 2-4 servings. 


Roberta Rasmussen, Visiting Teacher 
Lark Ward 
The Church of Jesus Christ of L.D.S. 
Lark, Utah 


HAMBURGER CASSEROLE 


1 to 1 % Ib. hamburger 

1 Ige. onion, chopped 

1 pkg. macaroni 

2 slices canned green chili, chopped 
1 Ige. can tomatoes 

Salt and pepper to taste 

1 Ib. grated cheese 


Cook hamburger in frying pan until color dis- 
appears. Fry onion. Boil macaroni until done; 
drain. Layer, meat, macaroni, chili, tematoes, 
onion, seasoning and part of cheese in baking 
pan. Sprinkle with cheese. Bake at 400 degrees 
until cheese is melted. Yield: 6 servings. 


Zona McEven, lst Counselor 

Ft. Thomas Ward 

The Church of Jesus Christ of L.D.S. 
Ft. Thomas, Arizona 


MARIETTA GOULASH 


1 Ib. ground beef 

% ¢. diced onion 

% c. diced green pepper 
1 1-Ib. can tomatoes 

1 c. elbow macaroni 

1 tbsp. sugar 

% tsp. salt 

% c, thick sour cream 


(Continued on next page) 


GROUND BEEF, WITH MACARONI, NOODLES 
SS aa eS SS a OT PE ES ET ST OR ET EC CEE TEE I TIRES I I ET TE STE IEEE IT OGRE IGS T IY 


Brown beef, onion and green pepper. Pour off 
fat; add tomatoes, macaroni, sugar and salt. 
Cover and cook slowly for 12 minutes. Add sour 
cream; cook gently, uncovered, for 5 to 10 min- 
utes. Yield: 4 servings. 


Joan Foutz 

Parkersburg Branch 

The Church of Jesus Christ of L.D.S. 
Marietta, Ohio 


PICNIC MEAL IN A JUG 


1 10-0z. pkg. wheel macaroni 

1 bay leaf 

2 Ib. ground beef 

1 - onion, chopped 

4 8-oz. cans tomato sauce or juice 
1 can whole kernel corn 

2 tbsp. chopped parsley 

2 tsp. monosodium glutamate 

2 tsp. chili powder 

1% tsp. salt 

1 tsp. hot pepper sauce 

% tsp. sugar 

% tsp. leaf oregano 

1 clove of garlic or pinch of garlic powder 
4 ¢. grated sharp Cheddar cheese 


Cook macaroni according to package directions; 
Add bay leaf to salted water. Do not overcook; 
drain. Brown meat and onion in large skillet until 
meat is broken into pieces. Stir in remaining in- 
gredients except cheese. Simmer for 30 minutes, 
stirring occasionally. Mix with macaroni and 
cheese. Pour into gallon vacuum bottle. Yield: 
8-10 servings. 


Minnie Dewey, 2nd Counselor 

Letha Ward 

The Church of Jesus Christ of L.D.S. 
Emmett, Idaho 


BEST-EVER BEEF CASSEROLE 


1 to 2 Ib. ground beef 

1 sm. can mushrooms (opt.) 

3 tbsp. melted butter (opt.) 

1 16-0z. can tomato sauce 

8 oz. noodles 

1 c, cottage cheese 

8 oz. cream cheese 

4 to 1c, sour cream 

% c, chopped green onions 

1 tbsp. chopped green pepper (opt.) 


Brown beef and mushrooms in butter; stir in 
tomato sauce. Boil noodles for 10 minutes; 
rinse in cold water and drain. Combine cottage 
cheese, cream cheese, sour cream, onions and 
green pepper. Alternate layers of noodles and 
sour cream mixture in casserole until all is 
used; top with meat mixture. Pour remaining 
butter over top. Bake at 300 to 350 degrees for 
25 minutes or until done. NOTE: One medium 
chopped onion and 1 small minced onion may be 
substituted for green onions. Brown chopped 
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onion with ground beef. Mix minced onion with 
sour cream mixture. Yield: 8-12 servings. 


Minnie H. Dalley, Counselor 

Summit Ward 

The Church of Jesus Christ of L.D.S. 
Summit, Utah 

Joan Lewis, Employment Counselor 
Orem First Ward 

The Church of Jesus Christ of L.D.S. 
Orem, Utah 

Moneta H. Porter, 1st Counselor 
Seventeenth Ward, Salt Lake Stake 
The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CALIFORNIA CASSEROLE 


1 8-0z. pkg. medium egg noodles 
% c, chopped onions 

% ¢, chopped green peppers 

4c, shortening 

1 Ib. ground beef 

1 can cream-style corn 

1 8-oz. can tomato sauce 

1 10 %-0z. can tomato soup 

1 8-oz. can sliced pitted ripe olives 
1 4-0z. jar pimento, diced 

1 tsp. salt 

% tsp. chili powder 

% tsp. dry mustard 

% tsp. pepper 

1 c. grated cheese 


Cook noodles. Saute onions and green peppers in 
shortening; add meat. Brown; add remaining 
ingredients except cheese. Layer noodles and 
sauce in buttered 2-quart casserole. Sprinkle 
with cheese. Bake at 350 degrees for 45 min- 
utes. Yield: 8 servings. 


Mrs. Kenneth O. Baker, Sec. 

Helena Ward, Memphis Stake 

The Church of Jesus Christ of L.D.S. 
West Helena, Arkansas 


HAMBURGER HEAVEN 


1 Ib. ground beef 

2 Ige. onions, chopped 

2 tbsp. margarine or butter 
% c. chopped celery 

1 4 tsp. salt 

% tsp. pepper 

2 8-oz. cans tomato sauce 
Pinch of basil 

Pinch of marjoram 

% to 4c. wide egg noodles 


Brown ground beef and onions in margarine; 
add remaining ingredients except noodles. Add 
noodles; cover and simmer slowly for 30 min- 
utes or until noodles are tender. Yield: 5 serv- 
ings. 


Eleanor Staley, Pres. 

New London Branch 

The Church of Jesus Christ of L.D.S. 
Groton, Connecticut 


GROUND BEEF WITH NOODLES 


JACKPOT HAMBURGER MEAL 


1 Ib. ground beef 

% ¢. chopped onion 

% c. chopped green pepper 

3% to 4c. tomatoes 

1 % tsp. Worcestershire sauce 
1 % tsp. salt 

4 tsp. pepper 

1% c. water 

1 6-oz. pkg. wide noodles 


Brown beef, onionand green pepper in large skil- 
let. Stir in remaining ingredients except noodles. 
Sprinkle noodles over top. Cover tightly; bring 
to a boil. Cook over medium heat for12 minutes 
or until noodles are tender. Remove cover; stir. 
Simmer for several minutes or until liquid is 
absorbed, Yield: 4-6 servings. 


Viola Fryberger, Pres. 

Frazer Branch, Northern Indian Mission 
The Church of Jesus Christ of L.D.S. 
Frazer, Montana 


LASAGNA 


1 Ige. and 1 sm. onion, chopped 
1 clove of garlic, minced 

6 sprigs parsley, chopped 

4c. olive oil or salad oil 

3 4c. tomatoes 

1 sm. can tomato paste 

2 bay leaves, crushed 

1 tsp. Salt 

4 tsp. pepper 

% c. water 

1 Ib. ground beef 4 

4 tbsp. butter or margarine 

3 tbsp. flour 

4c. grated Parmesan cheese 
2c. milk 

2 egg yolks 

1 Ib. lasagna noodles, cooked and drained 


Saute large onion, garlic and parsley in oil; add 
tomatoes, tomato paste, bay leaves, 1 teaspoonful 
salt, pepper and water. Mix well. Stir in ground 
beef. Cover; cook over low heat for 45 minutes, 
stirring occasionally. Saute small onion in 
butter; blend in flour. Add cheese and salt; grad- 
ually stir in milk. Cook, stirring until thick. Beat 
egg yolks slightly; stir in a small amount of hot 
sauce. Return to remaining hot sauce; cook for 
10 minutes. Arrange alternate layers ofnoodles, 
meat sauce and cheese sauce in greased baking 
dish. Repeat until all ingredients are used, ending 
with cheese sauce. Bake at 325 degrees for 20 
minutes. Broil until bubbly. Yield: 6 servings. 


Mrs. LeRoy S. Shannon, Chorister 
Lima Ward 

The Church of Jesus Christ of L.D.S. 
Cridersville, Ohio 


LASAGNA 


2 cloves of garlic, minced 
1 onion, chopped 
1 to 1 } Ib. hamburger 
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2 cans tomato sauce 

1 can tomato paste 

2 eggs, beaten 

Salt and pepper 

Italian seasoning to taste 

1 Ib. noodles, cooked 

1 Ib. small curd cottage cheese 
% Ib. Cheddar cheese 

1 can Parmesan cheese 


Brown garlic, onion and hamburger; add tomato 
sauce, tomato paste, eggs and seasonings. Sim- 
mer and stir for a few minutes. Arrange alter- 
nate layers of noodles, meat sauce, cottage 
cheese, Cheddar cheese and Parmesan cheese in 
greased casserole; repeat until all ingredients 
are used. Bake at 350 degrees for 15 minutes. 
Yield: 10 servings. 


Grace M. Dickinson, Pres. 

Muscatine Branch, Cedar Rapids Stake 
The Church of Jesus Christ of L.D.S. 
Muscatine, Iowa 


MAREZETTI 


1 Ib. ground beef 

1 Ige. onion, chopped 

% c. chopped green pepper 

1 8-oz. can mushroom stems and pieces 
2 tbsp. shortening 

4 tsp. oregano 

4 tsp. pepper 

4 to 8 oz. nocdles 

1 6-oz. can tomato paste 

1 can tomato soup 

4c. water 

% tsp. salt 

1 tsp. Worcestershire sauce 
% Ib. sharp cheese, grated 


Brown ground beef, onion, green pepper and 
mushrooms in shortening in pan until tender; 
add oregano and pepper. Cook noodles 
according to recipe on package. In separate 
pan, combine tomato paste, tomato soup, water, 
salt and Worcestershire sauce. Place a layer of 
noodles on bottom of greased casserole; adda 
layer of meat mixture. Spread sauce over meat; 
cover with cheese. Repeat layers. Bake at 375 
degrees for 45 minutes. Yield: 6-8 servings. 


Mrs. Dee Bradford, lst Counselor 
Belfrey Branch 

The Church of Jesus Christ of L.D.S. 
Red Lodge, Montana 


NOODLE AND GROUND BEEF CASSEROLE 
DISH 


1 to 1 4 Ib. ground beef 

% to 1 onion, chopped 

% c, chopped green pepper 

1 tsp. salt 

Pepper to taste 

2c. stewed tomatoes 

1 No. 303 can cream-style corn 
3 c, cooked noodles 

1 can cream of mushroom soup 
1 4c. grated cheese (opt.) 

1 tsp. Worcestershire sauce (opt.) 
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GROUND BEEF WITH NOODLES 


Brown beef, onion and green pepper; season 
with salt and pepper. Add stewed tomatoes, corn, 
noodles, soup, cheese and Worcestershire sauce. 
Place in large greased casserole. Bake at 350 
degrees for 45 minutes. Yield: 12-16 servings. 


Elouise Torghele, Pres. 

Hooper Second Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Hooper, Utah 

Ada L. Hartzog, Pres. 

Lodi Branch 

The Church of Jesus Christ of L.D.S. 
Clayton, Alabama 


ONE-DISH MEAL 


1 Ib. hamburger 

1 green pepper, chopped 

% tsp. ground garlic 

1 Ige. onion, chopped 

1 tsp. chili powder 

1 can tomato paste 

1 can peas 

1 can corn ; 

1 12-0z. pkg. noodles, cooked and drained 


Brown hamburger, green pepper and garlic in 
heavy skillet; add remaining ingredients, Sim- 
mer until done. 


Josephine Inness, Magazine Rep. 
Henderson Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Pittman, Nevada 


SOUR CREAM-NOODLE BAKE 


1 8-0z. pkg. noodles, cooked 
1 to 1 % Ib. ground beef 

1 tbsp. butter or oil 

1 tsp. salt 

% tsp. pepper 

4 tsp. garlic salt 

1 8-0z, can tomato sauce 

1 c. cottage cheese 

1 c, sour cream 

1 8-0z. pkg. cream cheese (opt.) 
1 c, chopped green onions 

1 c. shredded Cheddar cheese 


Rinse and drain noodles. Brown ground beef 
in butter; add salt, pepper, garlic salt and 
tomato sauce. Simmer for 5 minutes. Combine 
cottage cheese, sour cream, cream cheese and 
onions with noodles. Alternate layers of noodle 
mixture and meat mixture in 2-quart casserole, 
beginning with noodles and ending with meat. Top 
with cheese. Bake at 350 degrees for 20 to 30 
minutes. NOTE: Sour cream mixture may be 
mixed with meat mixture instead of with noodles. 


Beverly J. Kinnison, Work Counselor 
San Diego Sixth Ward 
The Church of Jesus Christ of L.D.S. 
San Diego, California 
Doris Sonners, Pres. 
Fullerton Third Ward 
The Church of Jesus Christ of L.D.S. 
Fullerton, California 


SPANISH CASSEROLE 


1 Ib. hamburger 

2 med. onions, chopped 

Salt and pepper to taste 

1 8-oz. pkg. noodles 

1 Ige. green pepper, chopped 

1 qt. tomatoes 

1 can cream of mushroom soup 
1 sm. bottle stuffed olives, sliced 
1 tbsp. chili powder 

1 tsp. Worcestershire sauce 
Dash of garlic salt 

1 c. grated cheese 


Brown hamburger and onions; season with salt 
and pepper. Boil noodles in 2 quarts salted 
water; drain. Place noodles in a deep 9-inch 
casserole. Add green pepper, tomatoes, mush- 
room soup, olives, chili powder, Worcester- 
shire sauce and garlic salt; mix. Cover mix- 
ture with grated cheese. Bake, covered, at 
375 degrees for 1 hour. Yield: 6-8 servings. 


Fawn L. Berry, Pres. 

Cedar Valley Ward 

The Church of Jesus Christ of L.D.S. 
Cedar Valley, Utah 


SPANISH NOODLES 


1 % Ib. ground round steak 

2 pkg. egg noodles, cooked and drained 
1 qt. tomatoes 

1 sm. can pimento, chopped 

1 green pepper, chopped 

% lb. medium sharp cheese, grated 

2 sm. onions, ground 

1 pt. stuffed olives 

Chili or cayenne pepper to taste 


Brown meat; add remaining ingredients. Place 
in baking dish. Bake at 350 degrees for 1 hour and 
30 minutes to 3 hours. Yield: 16 servings. 


Fern Greene, Relief Soc. Pres. 
Orchard Ward 

The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 


ITALIAN DELIGHT 


1 Ib. hamburger 

1 Ige. onion, chopped 

1 green pepper, chopped 

2 c. cooked spaghetti 

1 Ige. can tomato sauce or soup 

1 can whole kernel corn 

1 tsp. Worcestershire sauce (opt.) 
1 sm. can mushrooms (opt.) 

1 c. water 

2 tsp. salt 


% tsp. pepper 


2 tsp. paprika (opt.) 

2 tsp. chili powder (opt.) 

1 tsp. mace 

1 clove i eh or 1 tsp. garlic salt 
2c. grated sharp cheese 
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GROUND BEEF WITH SPAGHETTI 


Fry hamburger, onion and green pepper. Boil 
spaghetti until tender. Combine all in- 
gredients except cheese. Pour into rectangular 
baking dish. Top with cheese. Bake at 300 degrees 
for 30 minutes. Yield: 12 servings. 


Marie Armatage, Pres. 

Nineteenth Ward 

The Church of Jesus Christ of L.D.S. 
Pocatello, Idaho 

Lillie Bartschi, Pres. 

Fourth Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Montpelier, Idaho 


ITALIAN SPAGHETTI 


2 tbsp. oil 

1 Ib. ground beef 

1 Ige. onion, chopped 

1 green pepper, chopped 
1 clove of garlic 

1 6-0z. can tomato paste 
1 No, 2 can tomatoes 

1 bay leaf 

1 tbsp. Worcestershire sauce 
2 tsp. sugar 

2 tsp. salt 

Tabasco sauce (opt.) 

1 8-oz. pt: spaghetti 
Grated cheese 


Heat oil in large skillet; brown meat. Addonion, 
green pepper and garlic. Cook for 10 minutes or 
until tender. Stir in tomato paste, tomatoes, bay 
leaf, Worcestershire sauce and sugar. Simmer, 
covered, for 1 hour, stirring occasionally. Addl 
teaspoonful salt and a few drops of Tabasco 
sauce. Add remaining salt to boiling water; cook 
spaghetti in the water according to package di- 
rections. Arrange on heated platter; pour on 
sauce. Sprinkle with grated cheese. Yield: 4-6 
servings. 


Mrs. Emily Usher 

Osoyoos Branch 

The Church of Jesus Christ of L.D.S. 
Osoyoos, British Columbia, Canada 


LOLA’S SPAGHETTI 


2 Ib. ground beef 

3 med. carrots, ground 

3 stalks celery, chopped 

1 onion, chopped 

1 green pepper, chopped 

1 tsp. garlic salt 

2 cans tomato paste 

1 can tomato soup 

1 can cream of mushroom soup 
% 46-oz. can tomato juice 
2 tsp. salt 

% tsp. pepper 

1 tbsp. brown sugar 

1 tsp. basil 

1 tsp. oregano 

2 bay leaves 

% ¢, catsup 

2 Ib. egg spaghetti, cooked 


Brown hamburger; combine with remaining in- 
gredients except spaghetti. Simmer for lhour and 
30 minutes. Pour hot sauce over cooked spa- 
ghetti. Yield: 10 servings. 


Jolene C. Parcell 

Havre Branch 

The Church of Jesus Christ of L.D.S. 
Havre, Montana 


SPAGHETTI CASSEROLE 


1 Ib. ground beef 

1 onion, chopped 
Shortening 

1 can tomatoes 

1 6-0z. can tomato paste 
2 tsp. salt 

1 tsp. chili powder 

1 tbsp. sugar 

%c. grated cheese 

1 pkg. spaghetti 


Brown meat and onion in a small amount short- 
ening. Break up tomatoes with fork; add toma- 
toes, tomato paste, Seasoning and cheese to meat. 
Cook spaghetti in salted water until tender; 
drain. Combine spaghetti with meat mixture. 
Place in casserole. Bake at 350 degrees for 20 
minutes. Yield: 6 servings. 


Lillie B. Gentry, Teacher 

Queen City Branch 

The Church of Jesus Christ of L.D.S. 
Atlanta, Texas 


SPANISH DELIGHT 
1 onion, chopped 


Oi 

% Ib. ground steak 

1 green pepper, chopped or pimento 
% Ib. spaghetti 

1 c, tomato sauce 

Hot sauce 

A tsp. salt 

% can corn 

% €, grated cheese 


Cook onion in oil. Shape meat into balls; sear 
with onion and green pepper. Cook spaghetti in 
baking dish; add mixture of tomato sauce, hot 
sauce and salt. Pour meat mixture around edge 
of casserole; place corn in center. Sprinkle 
with grated cheese. Bake at 350 degrees for 20 
minutes, 


Florence Myers, Pres. 

Milford Second Ward, Beaver Stake 
The Church of Jesus Christ of L.D.S. 
Milford, Utah 


STEAK AND SPAGHETTI 


% Ib. cheese, grated 

1 Ige. onion, chopped 

1 Ib. round steak, ground 
1% ¢. tomato soup 

2 green peppers, chopped 
2 c. cooked spaghetti 
Salt and pepper to taste 
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GROUND BEEF PIES 
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Combine all ingredients; place in casserole. 
Bake at 375 degrees for 45 minutes. 


Floye Bennion 

Vernal Seventh Ward 

The Church of Jesus Christ of L.D.S. 
Vernal, Utah 


BEEF PIE 


2c. cooked ground beef 
2c. brown gravy 

Onion salt to taste 
Celery salt (opt.) 

2c. flour 

1 tsp. salt 

’ tsp. baking powder 
*,¢, shortening or lard 
Cold water 


Combine beef, gravy and seasonings. Sift flour, 
salt and baking powder; cut in shortening. Stir 
in enough water to make a soft dough. Roll out 
and cut into circles with a cup. Place 1 to2 
tablespoonfuls meat mixture on one-half ofeach 
circle. Fold over uncovered sides; pinch edges 
together. Bake at 450 degrees for 10 to 15 min- 
utes. Yield: 6 servings. 


Olga Graham, Pres. 

Eden Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Eden, Utah 


BEEF-ONION PIE 


1c. plus 2 tbsp. prepared biscuit mix 
’c, mil 

1 Ib. ground beef 

2 med. onions, sliced 

1 tsp. salt 

/ tsp. pepper 

% tsp. monosodium glutamate 

2 eggs 

1 c. country-style cottage cheese 
Paprika 


Mix 1 cup biscuit mix with milk; knead gently. 
Roll into a circle to fita deep 10-inch pan. Place 
dough into pan; press edge with tines of fork. 
Cook meat and onion slowly until meat loses its 
pink color, stirring frequently. Stir in salt, pep- 
per, monosodium glutamate and remaining bis- 
cuit mix. Spread into prepared pan. Beat eggs 
slightly; blend with cottage cheese. Spread over 
meat filling. Sprinkle with paprika. Bake at 375 
degrees for 30 minutes or until done. Yield: 6-8 
servings. 


Sharon N. Ebmeyer 

La Crescent Ward 

The Church of Jesus Christ of L.D.S. 
La Crescenta, California 


BEEF STROGANCFF 


1 % Ib. ground beef 
2 tsp. parsley flakes 
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2 tbsp. minced onion 

4 tsp. garlic powder 

Salt and pepper to taste 

1 can vegetable soup 

1 can cream of mushroom soup 
% c. milk 

1 sm, pkg. biscuit mix 


Brown ground beef with parsley, onion and garlic 
powder. Stir in salt, pepper and soups. Simmer 
for 15 minutes; blend in milk. Heat thoroughly; 
place in 9 x 9-inch baking dish or pan. Prepare 
biscuit dough according to package directions; 
drop by tablespoonfuls onto meat mixture. Bake 
at 475 degrees for 15 to 20 minutes or until 
browned. Yield: 6 servings. 


Lola W. Prince, Social Science Class Ldr. 
New Harmony Ward 

The Church of Jesus Christ of L.D.S. 
New Harmony, Utah 


CALIFORNIA CASSEROLE 


2 Ib. hamburger 

% c, flour 

1 tsp. paprika 

4c. salad oil 

1 % c, cooked onions 

1 can cream of chicken soup 


Coat meat with mixture of flour and paprika; 
brown in oil in skillet. Place in large casserole; 
add onions. Combine 1 can chicken soup with 
water in skillet used for browning meat. Bring to 
a boil; pour over meat. Bake at 350 degrees for 
45 minutes. 


BUTTER CRUMB DUMPLINGS: 


2c. sifted flour 

1 4 to 4 tbsp. baking powder 
’% to 2 tsp. salt 

1 tsp. poultry seasoning 

1 tsp. celery salt 

1 tsp. onion flakes 

4c, salad oil 

1 c. milk 

Ac, melted butter 

1 c. bread crumbs 

1 can cream of chicken soup 
1c. sour cream 


Sift flour, baking powder, salt and poultry sea- 
soning into mixing bowl; add celery salt and 
onion. Blend in oil and milk; stir just until 
moist. Combine butter with bread crumbs; drop 
1 tablespoonful dough into crumbs. Roll to coat. 
Drop 14 to 16 crumb dumplings over casserole. 
Increase oven temperature to 425 degrees; bake 
for 20 to 25 minutes longer. Heat 1 can chicken 
soup with sour cream to boiling; serve with 
casserole. Yield: 6-8 servings. 


Carol N. Shields, Pres. 

Wendover Ward 

The Church of Jesus Christ of L.D.S. 
Wendover, Utah 

Mrs. Lorraine S. Bush, Pres. 
Clover Ward 

The Church of Jesus Christ of L.D.S. 
St. John, Utah 


GROUND BEEF PIES 


CHEESEBURGER PIE 


1 % Ib. ground beef - 

1 onion, finely chopped 

2 tbsp, chopped parsley 

3 tbsp. catsup or tomato sauce 

2 tsp. salt 

2% c. prepared nonfat dry milk 
4c, flour 

% tsp. pepper 

6 oz. American cheese, shredded 
2c. biscuit mix 


Combine ground beef, onion, parsley, catsup and 
1 teaspoonful salt; set aside. Combine 2 cups 
milk, flour, remaining salt and pepper; cook until 
thickened. Add cheese; stir until melted and well 
blended. Prepare biscuit mix with remaining 
milk; roll out to 1/2-inch thickness. Line a 9-inch 
pie pan with dough, reserving enough for lattice 
top. Fill with alternate layers of meat mixture 
and cheese sauce, ending with sauce. Cover with 
strips of reserved dough. Bake at 350 degrees 
for 1 hour. Increase temperature to 400 degrees; 
bake for 10 minutes longer or untiltopis brown. 
Yield: 6-8 servings. 


June Davis, Work Dir. Counselor 
Norman Branch 

The Church of Jesus Christ of L.D.S. 
Norman, Oklahoma 


CHEESEBURGER PIE 


1c, flour, sifted 

1 % tsp. salt 

ac. lard 

2 tbsp. water 

1 Ib. ground beef 

% tsp, oregano 

1 tsp, salt 

4 tsp. pepper 

4 €, Chopped onion 

4 ¢, chopped green pepper 
% c. fine dry bread crumbs 
% 8-o0z. can tomato sauce 


Mix flour with 1 teaspoonful salt; cut in lard 
until mixture resembles course corn meal. Stir 
in water. Roll out dough; fit into pie pan. Brown 
beef in small amount of fat; add remaining 
ingredients, mixing well; place in prepared pie 
pan. 


TOPPING: 


le 

A o. tnilk 

% tsp. salt 

% tsp. dry mustard 

% tsp. Worcestershire sauce 

1 8-oz. wedge sharp cheese, grated 


Beat egg with milk; add seasonings. Mix well 
with cheese. Spread cheese topping evenly over 
meat mixture. Bake at 425 degrees for 30 min- 
utes. Yield: 6-8 servings. 


Mary Ellen Groesser, Sec.-Treas. 
Traverse City Branch, Lansing Stake 
The Church of Jesus Christ of L.D.S. 

Traverse City, Michigan 
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COUNTRY PIE 


% c, tomato sauce 

4 ¢, chopped onion 

% c. bread crumbs 

44 ¢, Chopped green pepper 
1 Ib. ground beef 

1 to 1 4 tsp. salt 

4 tsp. oregano 

% tsp. pepper 


Combine all ingredients with fork; pat meat mix- 
ture onto bottom and sides of casserole or 
greased pie plate. 


FILLING: 


1 to 14. instant rice 

% tsp. salt 

1 to 1 4 cans tomato sauce 
1c. water 

1 c. grated cheese 


Combine all ingredients except cheese. Spoon 
into meat shell. Cover with foil. Bake at 350 de- 
grees for 25 minutes. Uncover; top with cheese. 
Bake for 10 minutes longer. Yield: 8 servings. 


Helene McAllister, Pres. 

Kanab North Ward 

The Church of Jesus Christ of L.D.S. 
Kanab, Utah 

Mrs. Carma Joy Eizman 

Caliente Ward 

The Church of Jesus Christ of L.D.S. 
Caliente, Nevada 

Mr. Janet L. Andreas, 1st Counselor 
Gig Harbor Branch 

The Church of Jesus Christ of L.D.S. 
Gig Harbor, Washington 

Nayda Luster, Pres. 

Pima Ward 

The Church of Jesus Christ of L.D.S. 
Pima, Arizona 

Jewell L. Cooper, Magazine Rep. 
Plant City Ward 

The Church of Jesus Christ of L.D.S. 
Plant City, Florida 


CORN BREAD PIE 


1 green pepper, sliced into rings 
1 med. onion, sliced into rings 
1 Ige, tomato, sliced 

1 Ib. ground beef 

1 tsp. salt 

4% tsp. pepper 

Garlic 

Worcestershire sauce 

1 8-02. can tomato sauce 

4c, water 

1 recipe corn bread 


Boil green pepper and onion until soft. Place 
part of pepper, onion and tomato slices in oblong 
baking dish. Brown ground beef in saucepan; add 
seasonings. Add tomato sauce and water. Simmer 
for 30 minutes. Place a layer of meat on sliced 
vegetables. Top with a layer of vegetables and 
another layer of meat. Spread corn bread mix- 
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ture on top. Bake at 350 degrees for 30 minutes 
or until corn bread is done. Yield: 6 servings. 


Gayle Herwig 

Broadway Second Ward 

The Church of Jesus Christ of L.D.S. 
Pasadena, Texas 


ENCHILADAS 


3 tbsp. flour 

3 tbsp. oil 

2c. tomato juice 

1 10-0z. can enchilada sauce 
1 doz. tortillas 

Margarine 

1 Ib. hamburger 

Salt and pepper to taste 

1 to 2c. grated mild cheese 
1 onion, chopped 


Brown flour over high heat; add oiland mix well. 
Add tomato juice and enchilada sauce, stirring 
until thick. Spread each tortilla with small 
amount of margarine. Brown hamburger; season 
with salt and pepper. Remove from heat; add 
cheese and onion to meat. Spread a spoonful of 
sauce on tortilla; top with a spoonful of meat 
mixture. Roll up as for jelly roll. Pour one-half 
of remaining sauce in shallow baking pan; place 
tortillas in pan. Pour remaining sauce over top. 
Sprinkle with additional grated cheese. Bake at 
400 degrees for 20 minutes. Yield: 6 servings. 


Barbara Cisco, Literature Ldr. 
Hailey Ward 

The Church of Jesus Christ of L.D.S. 
Hailey, Idaho 


ENCHILADA CASSEROLE 


2 8-oz. cans tomato sauce 
1 10 4-0z. can beef broth 
1 tbsp. chili powder 

1 % Ib, ground beef 

1 onion, chopped 

1 doz. corn tortillas 

% to 1 Ib. grated cheese 

1 sm. can sliced olives 


Combine tomato sauce, broth and chili powder. 

Brown ground beef and onions. Dip tortillas into 

tomato mixture; place 4 tortillas in casserole. 

Cover with one-third meat mixture, cheese and 

olives. Repeat twice. Pour remaining sauce over 

top. Bake at 350 degrees for 30 to 45 minutes. 
Yield: 8 servings. 

Mrs. Melba G. Arnett, Sec. 

Alma Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 

Mesa, Arizona 


GREEN CHILI ENCHILADA 


1 Ige. onion, chopped 

2 tbsp. butter 

1 can chopped green chilies 

2 cans cream of chicken soup 
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1%c. evaporated milk 

2 doz. corn tortillas 

% ¢, cooking oil 

3 c. grated Cheddar cheese 


Cook onion in melted butter until tender; add 
chilies, soup and milk. Mix well. Dip 1 tortilla 
into hot cooking oil just long enough to make limp; 
place in a 13 x 9 x 2-inch pan. Add 1 generous 
tablespoonful chicken soup mixture and a small 
amount of cheese; roll enchilada-style. Repeat 
procedure, using remaining tortillas. Pour re- 
maining soup mixture over top; sprinkle with 
additional cheese. Bake at 350 degrees for 25to 
30 minutes. Yield: 8 servings. 


Helen Hill, Singing Mothers Dir. 
Polacca Branch, Hopiland Dist. 

The Church of Jesus Christ of L.D.S. 
Keams Canyon, Arizona 


HAMBURGER PIE 


1 Ib, shortening 

1 % Ib, ground beef 

% c, chopped onions 

% c, chopped celery 

1 can tomato sauce 

% c, corn flake crumbs 

2 tsp. salt 

1 % tsp. oregano 

4 tsp. pepper 

1 tbsp. Worcestershire sauce 
2 e995» beaten 

1 9-in. pastry shell, unbaked 
3 slices American cheese 


Melt shortening; add ground beef, onions and 
celery. Cook and stir until meat is crumbly. Add 
tomato sauce, crumbs, salt, oregano, pepper, 
Worcestershire sauce and eggs; mix well. Pour 
into pastry shell. Bake at 400 degrees for 25 min- 
utes or until meat is done and pastry browned. 
Arrange cheese slices on top. Bake until cheese 
melts. Yield: 6 servings. 


Mrs. Patricia W. Justesen, 2nd Counselor 
El Dorado Branch 

The Church of Jesus Christ of L.D.S. 

El Dorado, Arkansas 


LAYER ENCHILADA PIE 


1 Ib. ground beef 

1 med. onion, chopped 

Garlic powder to taste 

2 tsp. salt 

1 thsp. chili powder 

4 med, green pepper, chopped 

1 can chopped olives 

1 can tomato sauce 

1 pkg. tortillas 

2c. shredded Tillamook cheese 


Saute beef, onion and garlic powder; stir in 
seasonings, green pepper, olives and tomato 
sauce. Butter tortillas on both sides. Alternate 
layers of tortillas, meat mixture and cheese in 
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GROUND BEEF PIES 


a buttered glass casserole dish. Pour water 
around edges. Cover with foil. Bake at 350 de- 
grees for 40 minutes. Yield: 6-8 servings. 


Betty Walker 

Healdsburg Ward 

The Church of Jesus Christ of L.D.S. 
Healdsburg, California 


MEAT PIE 


% c, chopped celery 

2 tbsp. chopped onion 

4 Cc, Chopped green pepper 
2 tbsp. bacon fat 

1 Ib. ground beef 

1 can tomato soup 

% tsp. salt 

Pastry for two-crust pie 
3 tbsp. butter 

4 tbsp. flour 

2c. vegetable stock 

1 c, chopped cooked carrots 
1 c, cooked peas 


Saute celery, onion and green pepper in bacon 
fat; add ground beef. Cook until brown. Add soup 
and salt; simmer for 15 minutes. Cool. Fill 
pastry-lined pie pan with cool mixture. Melt 
butter; blend in flour. Gradually stir in vegetable 
stock; cook until thick. Add carrots and peas; 
pour over meat mixture. Cover with top crust. 
Bake at 400 degrees for 45 minutes. Yield: 6 
servings. 


Mrs. Cecil Sweeten, 1st Counselor 
Halbrook Ward 

The Church of Jesus Christ of L.D.S. 
Malad, Idaho 


_ MEATZA PIE 


1 Ib. hamburger 
*c, milk 
% c, bread crumbs 
1 tsp. garlic salt 
% ¢. catsup or tomato paste 
1 can cream of mushroom soup 
1 c. shredded cheese 
tsp. oregano 
1 tbsp. Parmesan cheese 


Mix hamburger with milk, bread crumbs and 
garlic salt; pat into a 9-inch pie pan. Spread 
catsup over bottom of crust. Add mushroom soup; 
top with shredded cheese. Sprinkle oregano and 
Parmesan cheese over top. Bake at 275 degrees 
for 20 minutes. Yield: 3-4 servings. 


Anna Makin, Pres. 
Enterprise Branch 
The Church of Jesus Christ of L.D.S. 
Enterprise, Oregon 


MEXICAN TAMALE PIE 


1 c. corn meal 
4c. water 
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2 tsp. salt 

1 med. onion, chopped 

1 green or chili pepper, chopped 
3 tbsp. cooking oil 

2 2 c, cooked tomatoes 

1 Ib, cooked ground round 

Dash of cayenne or chili powder 


Cook corn meal in water and 1 teaspoonful salt in 
top of double boiler for 45 minutes. Fry onion 
and green pepper in hot oil; addtomatoes, meat, 
remaining salt and cayenne. Cook until thickened. 
Line greased baking dish with one-half of mush; 
pour in meat mixture. Cover with remaining 
mush. Bake at 375 degrees for 30 minutes or 
until browned. Serve hot. Yield: 8 servings. 


Mary E. Bunch, Pres. 

Pittsburg Kansas Branch 

The Church of Jesus Christ of L.D.S. 
Lamar, Missouri 


PIZZA 


1 pkg. yeast 
c. warm water 
2%c. prepared biscuit mix 
1 to 1 4 Ib, hamburger 
Salt and pepper to taste 
1 can tomato or spaghetti sauce 
1 can tomato paste (opt.) 
2c. grated cheese 
1 tsp. chopped onion (opt.) 


Dissolve yeast in warm water; add prepared 
biscuit mix. Beat vigorously. Knead 20 times on 
a prepared biscuit mix dusted surface; divide 
dough in half. Roll very thinly; fit on ungreased 
pizza pans. Roll edges. Brown and drain ham- 
burger. Mix hamburger with tomato sauce and 
tomato paste. Spread on pizza. Sprinkle with 
grated cheese. Bake in preheated 400 degree oven 
for 16 minutes. Yield: 6 servings. 


Florence Lovell, 1st Counselor 
Springville Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Springville, Utah 

Ada Williams, Pres. 

Grave Second Ward 

The Church of Jesus Christ of L.D.S. 
Grace, Idaho 


QUICK AND EASY PIZZA PIE 


1 recipe biscuit, yeast bread or roll dough 
1 10 %-0z,. can cream of mushroom soup 
2 Ib, hamburcer 

2 Ige. onions, chopped 

Salt and pepper to taste 

Chili powder to taste 

2 10 4-0z, cans tomato soup 

Grated cheese (opt.) 


Cover a 12 x 18-inch cookie sheet with sides, 
with dough; spread mushroom soup over dough. 
Fry hamburger with onions and seasonings. 
Cover dough with hamburger mixture. Spread 
tomato soup over meat; sprinkle with grated 
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cheese. Bake at 400 degrees for 30 minutes. 
Yield: 10 servings. 


Helen D. Kesler, 1st Counselor 
Philipsburg Branch 

The Church of Jesus Christ of L.D.S. 
Philipsburg, Montana 


TAMALE PIE 


1% c. corn meal 

Salt and pepper to taste 
4c, boiling water 

1 Ige. onion, chopped 

1 clove of garlic, minced 
1 tbsp. cooking oil 

1 tbsp, butter 

1 Ib. ground beef 

Chili pepper to taste 

1 pt, tomatoes 

% c. ripe olives 


Cook corn meal, 1 teaspoonful salt and boiling 
water in double boiler until thickened. Fry onion 
and garlic in oil and butter until light brown; add 
beef. Cook until all redness is gone. Add season- 
ing to taste and remaining ingredients; simmer 
for 10 minutes. Place in baking dish lined with 
one-half corn meal mush, Spread remaining 
mush over filling. Bake at 350 degrees for 40 
minutes. Yield: 6-8 servings. 


Dorothy M. Cochran, Relief Soc. Pres. 
Delta Ward 

The Church of Jesus Christ of L.D.S. 
Cedaredge, Colorado 


TAMALE PIE 


1 % Ib. ground beef 
2 med. onions 

* tsp. salt 

% tsp. pepper 

2 tsp. chili pepper 
% tsp. garlic salt 

% tsp. paprika 

1 can tomato sauce 
1 can whole kernel corn 
% pt. pitted olives 
2c. corn meal 


Fry ground beef and onions; add spices when 
meat is thoroughly cooked. Add tomato sauce, 
corn and olives; mix well. Add corn meal; mix 
well. Cook for 5 minutes. Place in buttered 
baking dish; sprinkle with additional paprika. 
Bake at 350 degrees for 20 minutes. Yield: 
6 servings. 


Mrs. D. Coochwytewa 

San Carlos Branch 

The Church of Jesus Christ of L.D.S. 
San Carlos, Arizona 


TAMALE PIE 


% c. salad oil (opt.) 
tbsp. margarine (opt.) 
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1 to 2 onions, chopped 

2 cloves of garlic, minced 
1 Ib, ground beef 

1 No. 2 or 2% can tomatoes 
1 4 to 1 4c. corn meal 

1 can corn 

1 to 2 tbsp. chili powder 

1 tsp. paprika (opt.) 

1 to 3 tsp. salt 

% to 1 c. milk 

2 or 3 eggs, beaten 

1c, ripe olives 


Combine oil, margarine, onions and garlic; 
cook in skillet over medium heat for 15 min- 
utes, stirring frequently. Brown meat; add 
with all remaining ingredients except olives to 
onion mixture. Mix well. Stir in olives. Bake, 
covered, at 350 degrees for 1 hour. Uncover. 
“Bake for 30 minutes longer. NOTE: For vari- 
ation, the corn meal, milk and eggs may be 
made into a batter and poured over meat mix- 
ture. Yield: 10-12 servings. 


Mrs. Lillie K. Whitehead 

Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Malibu, California 

Mrs. Nellie S. Otteson, Work Dir. 
Sanford Ward 

The Church of Jesus Christ of L.D.S. 
Sanford, Colorado 


BEEF CURRY 


3 to 4 Ib. ground beef 

Butter 

5 to 9 onions, chopped 

1 can mushrooms 

Chopped celery 

2 tbsp. steak sauce 

1 tbsp. Worcestershire sauce 
1 tbsp. lemon juice 

3 to 4 tbsp. catsup 

Salt to taste 

1 to 3 tbsp. (heaping) curry powder 
Cooked rice 


Fry beef in butter in skillet until brown; add 
onions. Cook slowly until onions are tender; 
add mushrooms, celery and seasonings. Cover 
with water. Boil for 3 hours. Serve over cooked 
rice. Yield: 10-12 servings. 


Martha Harris, Music Dir. 

Soda Springs Third Ward, Idaho Stake 
The Church of Jesus Christ of L.D.S. 
Soda Springs, Idaho 

Julia McKinnon, Class Ldr. 
Twenty-second Ward, East Cache Stake 
The Church of Jesus Christ of L.D.S. 
Logan, Utah 


BEEF-RICE BAKE 


% Ib. ground beef 

% c. rice 

1 10 %4-0z. can cream of mushroom soup 
1 soup can water 
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GROUND BEEF WITH RICE DISHES 


1 tsp. salt 

% c. chopped celery 
% c, chopped onion 
1 can mushrooms 


Saute beef; add remaining ingredients. Pour into 
a greased casserole. Cover. Bake at 350 degrees 
for 1 hour and 30 minutes. At endof 1 hour, stir 
with fork. NOTE: Chicken may be substituted for 
ground beef and cream of chicken soup for cream 
of mushroom soup. Yield: 4 servings. 


Beth H. Bauman 

Devils Lake Branch 

North Central States Mission 

The Church of Jesus Christ of L.D.S. 
Fort Totten, North Dakota 


BEEF-RICE LUNCHEON CASSEROLE 


1 Ib, ground beef 

1 4c. diced celery 

1 med. onion, chopped 

1 can chicken noodle soup 

1 can cream of mushroom soup 
2 soup cans water 

% c, uncooked rice 

2 thsp. soy sauce 


Brown meat; add celery and onion. Pour into 
casserole; add chicken soup, mushroom soup and 
water. Bring to a boil; add rice and soy sauce. 
Bake at 350 degrees for 1 hour. Yield: 10 serv- 
ings. 


Florence B. Moore, Pres. 

Grant Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Rigby, Idaho 


BEEF AND RICE MANDARIN 


16 sm. meat balls 

1 clove of garlic, minced 
2 tbsp. oil 

2 % tbsp. instant tapioca or cornstarch 
% c, sugar 

1 tsp. salt 

1 thsp. soy sauce 

% c, vinegar 

1 c, broth or water 

1c. sliced green pepper 
1% c. boiling water 

14 c, instant rice 


Saute meat balls and garlic in oil. Combine 
tapioca or cornstarch, sugar, salt, soy sauce, 
vinegar and broth. Add to meat balls; stir until 
sauce thickens. Make a wellincenter of mixture; 
add green peppers and boiling water. Stir in rice. 
Cover; simmer for 10 minutes. Garnish with 
orange sections, if desired. Yield: 4 servings. 


Donna Spencer, Counselor 

Mankato Branch 

The Church of Jesus Christ of L.D.S. 
Mankato, Minnesota 
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CHINESE RICE 


1 Ib. ground beef 

1 c. quick brown or white rice 

1 4c. boiling water 

1 can cream of chicken or cream of mushroom 
soup 

1 soup can cold water 

1 can chow mein vegetables (opt.) 

Salt and pepper to taste 

1 can Chinese noodles 


Brown meat in small amount ofhot fat. Cook rice 
in boiling water for 15 minutes. Combine meat, 
rice, soup, cold water and vegetables in cas- 
serole. Add salt and pepper; mix thoroughly. 
Sprinkle Chinese noodles on top. Bake at 350 
degrees for 30 minutes. Yield: 8 servings. 


Mrs. June Johnson, 1st Counselor 
Carbonville Ward 

The Church of Jesus Christ of L.D.S. 
Price, Utah 


CORONADO CASSEROLE 


1 Ib. ground beef 

1 c. instant rice 

1 sm. onion, chopped 

2 tbsp. drippings 

1 tsp. salt 

% tsp. pepper 

1 tsp. a 

1 sm. bottle stuffed olives, sliced 
1 can tomato sauce or tomato soup 
1 4c. boiling water 

% c. grated cheese 


Cook ground beef, rice and onion in drippings 
until lightly browned; season. Add olives, tomato 
sauce and boiling water. Place in 1 1/2-quart 
casserole; cover. Bake at 300 degrees for 1 hour. 
Uncover; sprinkle with cheese. Continue baking 
for 10 minutes. Yield: 8 servings. 


Madge Wright, Pres. 

Soldatna Branch 

The Church of Jesus Christ of L.D.S. 
Soldatna, Alaska 


CHINESE CASSEROLE 


1 Ib, hamburger 

1 c. chopped onion 

2c. diagonally sliced celery (opt.) 
1 green pepper, chopped 

1 to 4 tbsp. soya sauce 

1 can cream of mushroom soup 

1 can cream of chicken soup 

1 % soup cans water 

% to 4c, rice 

1 8-oz. can Chinese noodles 


Brown meat; add vegetables to meat. Cook until 
done. Add all remaining ingredients except 
noodles. Place mixture in casserole; cover. Bake 
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GROUND BEEF WITH RICE DISHES 


at 350 degrees for 1 hour. Remove cover; place 
noodles on top. Cook, uncovered, for 15 minutes 
longer. Yield: 6-8 servings. 


Esther Weber, Visiting Teacher Ldr. 
Cambridge Branch 

The Church of Jesus Christ of L.D.S. 
Cambridge, Idaho 

Mrs. Carl Day, Work Counselor 
Ucon Second Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Ucon, Idaho 

Betty Johns 

Mt. Home First Ward 

The Church of Jesus Christ of L.D.S. 
Mt. Home, Idaho 

Phyllis B. Johns, Pres. 
Forty-second Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 

Louise Farr, Pres. 

Ogden Tenth Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 

Marilyn Hughes, Stake Education Counselor 
San Jose Second Ward, San Jose Stake 
The Church of Jesus Christ of L.D.S. 
San Jose, California 

Mrs. Ione B. Gongaware, Theology Ldr. 
Alliance Branch 

The Church of Jesus Christ of L.D.S. 
Beloit, Ohio 

Connie Aston, Work Counselor 
Audubon Ward, Philadelphia Stake 
The Church of Jesus Christ of L.D.S. 
Stratford, New Jersey 

Mrs. Ivie Hepner, 1st Counselor 
Union Seventh Ward 

The Church of Jesus Christ of L.D.S. 
Midvale, Utah 

Aulene Egan, Pres. 

Bountiful Eighteenth Ward 

The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 

Mrs. Enid T. Stroud, Sec.-Treas. 
Twin Falls Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Twin Falls, Idaho 

Virginia T. Ebmeyer, Pres. 

La Crescenta Ward 

The Church of Jesus Christ of L.D.S. 
Glendale, California 

Mrs. Irene Hoenshell 

Orlando Second Ward 

The Church of Jesus Christ of L.D.S. 
Orlando, Florida 

Marie B. Nielson, Pres. 

La Puente Second Ward 

The Church of Jesus Christ of L.D.S. 
La Puente, California 

Dona Thorin 

Sioux Falls Branch 

The Church of Jesus Christ of L.D.S. 
Sioux Falls, South Dakota 

Mrs. Eleanor Benedict, lst Counselor 
Kewanee Branch 

The Church of Jesus Christ of L.D.S. 
Kewanee, Illinois 
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GROUND BEEF CASSEROLE 


1 Ib. ground beef 

% c, chopped onions 

1 tbsp. olive oil 

1 % tsp. salt 

Dash of pepper 

’% tsp. garlic powder 

% tsp. thyme 

% tsp. oregano 

% sm, bay leaf 

1 1-Ib. can tomatoes 

1 10 %4-0z. can cream of mushroom soup 
1 c, instant rice 

6 stuffed olives, sliced 

2 to 3 slices American cheese 


Brown meat and onions in oil; cook untiltender. 
Stir in all remaining ingredients except olives 
and cheese. Bring to a boil; reduce heat. Simmer 
for 5 minutes, stirring occasionally. Spoon into 
baking dish; garnish with 1/2-inch strips of 
cheese and sliced olives. Broil until cheese is 
melted. Yield: 12 servings. 


Shirley Casdorph, Visiting Teacher 
Kent-Ravenna Ward, Cleveland Stake 
The Church of Jesus Christ of L.D.S. 

Tallmadge, Ohio 


GROUND BEEF AND MUSHROOM SOUP 
CASSEROLE 


1 Ib, hamburger 

1 onion, chopped 

2c. cooked rice 

1 can cream of mushroom soup 
1c. milk 


Fry hamburger with onion; add rice. Place mix- 
ture in casserole or pan. Mix mushroom soup 
with milk; pour over all. Bake at 400 degrees for 
30 minutes. Yield: 6 servings. 


Mrs. Chloe G. Anderson, Pres. 
Florence Branch 

The Church of Jesus Christ of L.D.S. 
Florence, Alabama 


HAMBURGER GOULASH 


%c, rice 

2c. boiling water 

1 med, onion, chopped 
% Ib. hamburger 

1 can tomato soup 


Cook rice in boiling water until done; drain. 
Cook onion with hamburger until slightly brown. 
Pour tomato soup over rice; add hamburger mix- 
ture. Place on heat until heated through; season 
with salt and pepper. Yield: 6 servings. 


Reta Weston, Education Counselor 
Randolph Ward, Woodruff Stake 

The Church of Jesus Christ of L.D.S. 
Randolph, Utah 


GROUND BEEF WITH RICE DISHES, ROLLS 


OVEN DINNER 


1 to 2 Ib. ground beef 

4 to 2 c, uncooked rice 

Salt and pepper to taste 

8 carrots, sliced 

2 onions, chopped or sliced 

2c. chopped celery 

1 15-0z. can tomatoes or tomato soup 
2c. water 

Butter (opt.) 


Mix meat with rice and seasonings. Layer in 
baking dish with carrots, potatoes, onions and 
celery. Pour tomatoes over casserole; add 
water. Dot with butter. Bake at 350 degrees for 
2 hours and 30 minutes. Yield: 8 servings. 


Mrs. Leora E. White 

Bella Coola Ward 

The Church of Jesus Christ of L.D.S. 
Hagensborg, British Columbia, Canada 
Mrs. Alberta Bradshaw, Pres. 
Mountain View Branch 

The Church of Jesus Christ of L.D.S. 
Caldwell, Alberta, Canada 


SWISS MEAT-RICE DISH 


1 c, brown rice 

2c. boiling water 

Salt 

% tsp. curry powder 

1 Ige. onion, chopped 

1 tsp. oil or margarine 

1 Ib. ground beef 

1 tbsp. flour 

Pepper 

% tsp. sweet basil 

1 c. soya sauce, beef bouillon or tomato sauce 
Diced green pepper (opt.) 


Add rice to boiling water with 1 teaspoonful salt 
and curry; cover tightly. Simmer on low heat for 
45 minutes. Saute onion in oil or margarine just 
until soft. Place onion on a dish. Brown meat; 
sprinkle with flour. Turn meat; add salt and 
pepper to taste, basil and soya sauce. Addgreen 
pepper, if desired. Mix meat mixture with rice 
and onion. Yield: 4-6 servings. 


Hedwig E. Elder, Pres. 

Coleville Ward 

The Church of Jesus Christ of L.D.S. 
Kettle Falls, Washington 


TEXAS HASH 


1 to 2 Ige. onions, diced 

1 to 2 green peppers, diced 
3 tbsp. shortening 

1 Ib, hamburger 

2c. canned tomatoes 

% c, uncooked rice 

1 tsp. chili powder 

1 tsp, salt 

4 to 2 tsp. pepper 

% tsp, hot sauce (opt.) 

1 tbsp. Worcestershire sauce (opt.) 
% c, water (opt.) 
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Cook onions and green peppers slowly in short- 
ening until onions are yellow. Add hamburger; 
saute until mixture falls apart. Add tomatoes, 
rice, seasonings and water. Arrange mixture in 
a large casserole. Cover; bake at 375 degrees 
for 45 minutes. Yield: 8 servings. 


Bonnie Ree Wiles, Magazine Rep. 
East Central Stake 

The Church of Jesus Christ of L.D.S. 
Madisonville, Kentucky 

Blanche B. Jordan, Visiting Teacher 
Jacksonville First Ward 

The Church of Jesus Christ of L.D.S. 
Jacksonville, Florida 

Mrs. Virginia Roberson, 1st Counselor 
Mt. Carmel Branch 

The Church of Jesus Christ of L.D.S. 
Mt. Carmel, Illinois 

Freddie K. Foster, Visiting Teacher Supervisor 
Albany Branch 

The Church of Jesus Christ of L.D.S. 
Independence, Louisiana 

Mrs. Helen E. Thompson, Sec. 

Verde Valley Ward 

The Church of Jesus Christ of L.D.S. 
Sedona, Arizona 


BEEF PUFFS 


1 % Ib. ground beef 

% tsp. oregano 

A tsp. thyme 

1 % tsp. salt 

1 tbsp. chili powder 

% med, onion, chopped 
1 hot roll recipe 


Fry ground beef. Add spices and onion. Cover; 
simmer for 10 minutes. Divide dough into large 
balls; roll out. Place 2 tablespoonfuls meat mix- 
ture in center of dough; fold. Seal edges with 
fork. Place on cookie sheet. Bake at 425 degrees 
for 10to 15 minutes. Serve hot with cheese sauce, 
mushroom soup or chili, if desired. Yield: 8 
servings. 


Bonnie Walker, Social Science Teacher 
Lakeview Ward 

The Church of Jesus Christ of L.D.S. 
Lakeview, Oregon 


CANNELLONI 


2 Ib. ground chuck 

2 fb onions, chopped 
3 cloves of garlic 

3 tbsp. oil 

2 ige. bay leaves 

1 Ige. can tomatoes 

1 can tomato paste 

2 paste cans water 

1 tsp. chili powder 

Salt and pepper to taste 
12 eggs, slightly beaten 
1c, milk 

1c, flour 

4 tbsp. melted butter 
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GROUND BEEF ROLLS, STROGANOFF 


Cook meat with onions and garlic in oil; do not 
brown. Add bay leaves, tomatoes, tomato paste, 
water, chili powder, salt and pepper. Cook until 
tender; cool. Combine 1 teaspoonful sale with 
remaining ingredients; mix well. Pour, 1/4 cup 
at a time, into 6-inch pan. Cook over medium 
heat only until well set, turning, if desired. Roll 
up like jelly roll; place on paper towel. Unroll 
pancake; fill each pancake with a heaping table- 
spoonful of meat mixture. Reserve a small 
amount of meat mixture for topping. Place part of 
meat drippings in pan; place pancakes, seam- 
side down, in pan. 


SAUCE: 


4c. milk 

4 tbsp. flour 

4 tbsp. melted butter 

1 c. shredded Cheddar cheese 
1 c, Parmesan cheese 

Dash of cayenne pepper 


Gradually stir milk and flour into butter; cook, 
stirring over low heat until thickened. Add 
cheeses and cayenne. Spread over rolls; top with 
reserved meat mixture. Bake at 375 degrees until 
bubbly. Yield: 6 servings. 


Mrs. Vera J. Aikens, 2nd Counselor 
Twenty-ninth Ward, Ben Lomond South 
The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


HAMBURGER ROLLS 


2 Ib. hamburger 

1 Ige. onion, chopped 

Salt and pepper to taste 

Steak sauce to taste 

2 tbsp. flour 

% c. milk, catsup or tomato juice 
1 recipe biscuits 


Brown hamburger and onion in frying pan. Add 
salt, pepper and steak sauce. Stir in flour. Add 
catsup. Cool. Roll out dough. Spread hamburger 
mixture on top. Roll up; cut. Place on cookie 
sheet. Bake at 350 degrees for 30 minutes or until 
brown. Serve with mushroom sauce, using less 
milk than required for soup, if desired. Yield: 
8-10 servings. 


Dorothy Bohmer 

Cranbrook Branch 

The Church of Jesus Christ of L.D.S. 
Cranbrook, British Columbia, Canada 


BEEF STROGANOFF 


1 Ib. ground beef 

1 med, onion, chopped 

2 tbsp. shortening 

1 sm. can mushrooms, diced 

1 10 4-0z. cream of chicken soup 
2 tsp. salt 

4 tsp. pepper 

1 sm, carton sour cream 


Brown ground beef and onion in shortening. Pour 
off excess fat. Add mushrooms, soup and season- 
ings; simmer for 30 minutes. Just before serv- 
ing, add sour cream; heat slowly. Do not boil. 
Serve immediately over fluffy rice. Yield: 6 
servings. 


Mrs. Rosalind J. Henneman, Pres 
East Midvale First Ward 

The Church of Jesus Christ of L.D.S. 
Midvale, Utah 


EASY HAMBURGER STROGANOFF 
1 c, chopped onions 

1 to 2 tbsp. fat 

1 % to 2 Ib, ground beef 

2 tsp. salt 

8 oz. uncooked noodles 

3c. tomato juice 

1 % tsp. celery salt 

Dash of pepper 

1 c. sour Cream 

% to 1 can cream of mushroom soup 


Cook onions in hot fat until tender, but not brown. 
Add beef; brown lightly. Salt lightly. Place 
noodles in layer over meat; add tomato juice and 
seasonings. Bring to a boil; cover and simmer 
over low heat for 30 minutes. Stir insour cream 
and undiluted mushroom soup; heat just to boil- 
ing. Top with green pepper rings, if desired. 
Yield: 10 servings. 


Mrs. Eileen A. Burk, Pres. 

Chardon Branch 

The Church of Jesus Christ of L.D.S. 
Chardon, Nebraska 


HAMBURGER STROGANOFF 


1 4c. sliced onions 
2 Ib. ground beef 
Dash of pepper 

1 % tsp. salt 


4 tsp. Worcestershire sauce 
% ¢, mushrooms and liquid 
2% c, buttermilk 

12 oz, egg noodles, cooked 


Combine onions, ground beef, pepper and salt; 
brown. Add remaining ingredients; blend well. 
Combine with meat mixture. Bake at 350 degrees 
for 30 minutes. Yield: 20 servings. 


Annette L. Bowring 

South Alabama Dist. Relief Soc., Ozark Branch 
The Church of Jesus Christ of L.D.S. 

Fort Rucker, Alabama 


HAMBURGER STROGANOFF 


2 Ib. hamburger 

% tsp. salt 

% tsp. pepper 

4 green onions or 1 tbsp. dry onion 
5 tbsp. flour 
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STROGANOFF 


1 can condensed beef broth 

1 tbsp. Worcestershire sauce 

2 drops of Tabasco sauce 

1 sm. can mushroom steak sauce 
% to 1 c. sour cream 


Saute meat quickly until brown; drain offexcess 
fat. Add seasoning and green onions; cook slowly 
for 5 minutes. Remove meat mixture; stir flour 
into drippings. Add broth; bring toa boil, stirring 
constantly. Reduce heat; add Worcestershire 
sauce and Tabasco sauce. Cover; simmer for 1 
hour. Just before serving, add steak sauce and 
sour cream. Serve over cooked noodles or rice. 
Yield: 6 servings. 


Mrs. Ruth L. Davis, Dist. Sec. 
Dodge City Branch 

The Church of Jesus Christ of L.D.S. 
Cimarron, Kansas 


HAMBURGER STROGANOFF 


% c, finely minced onion 

4 c, butter 

1 Ib, ground beef 

2 tbsp. flour 

1 tsp. salt 

4 tsp. pepper 

1 8-oz. can sliced mushrooms 
Garlic salt to taste 

% can cream of chicken soup 

1 4c. sour cream 


Cook onion in butter until transparent. Add meat; 
cook and stir until meat loses red color. Add 
flour, salt, pepper, mushrooms and garlic salt; 
cook for 5 minutes. Add soup; simmer for 10 min- 
utes. Add sour cream; heat. Serve on noodles. 
Yield: 4-5 servings. 


Olive Ward, lst Counselor 

Richfield Ward 

The Church of Jesus Christ of L.D.S. 
Ritchfield, Idaho 


HAMBURGER STROGANOFF 


% c, chopped onion 
4c, butter 

1 Ib, ground beef 
2 tbsp. flour 

2 tsp. salt 

4 tsp, pepper 

4 tsp. Ee rika 
1 No, 303 can mushrooms 

1 No. 303 can cream of chicken soup 
1c, sour cream 


Saute onion in butter until golden in electric fry- 
pan at 300 degrees. Add ground beef; saute. Add 
flour, salt, pepper and paprika. Add mushrooms 
and liquid. Cook for 5 minutes. Add soup; cook for 
10 minutes. Add sour cream; heat through. Serve 
over hot mashed potatoes or rice. Yield: 6 serv- 
ings. 


Mrs. Kathryn Borgholthaus 

Payette Ward 

The Church of Jesus Christ of L.D.S. 
Payette, Idaho 
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MUSHROOM-BEEF STROGANOFF 


1 Ib. ground beef 

% c,. chopped onion 

2 tbsp. butter 

1 can cream of mushroom soup 
% ¢, sour Cream 

% tsp. paprika 


Brown beef and onion in butter, stirring fre- 
quently. Add soup, sour cream and paprika. 
Simmer for 15 to20 minutes. Serve over noodles. 
Yield: 10 servings. 


Constance R. Brown 

Rexburg Third Ward 

The Church of Jesus Christ of L.D.S. 
Rexburg, Idaho 


STROGANOFF BISCUIT BAKE 


1 % Ib, ground beef 

1 tbsp. shortening 

% c. chopped onion 

2 tbsp. pie 

% clove of garlic, minced 
1 tsp. salt 

4 tsp. pepper 

1 7-oz. can mushrooms 
1 can vegetable soup 
1c, sour cream 

% c. milk 


Brown beef in shortening with onion, parsley 
and garlic; add salt, pepper, mushrooms and 
soup. Simmer for 15 minutes; add sour cream 
and milk. Heat thoroughly. 


TOPPING: 


1 4c. flour, sifted 

2 tsp. baking powder 
1 tsp. paprika 

% tsp. salt 

% tsp. celery seed 

4 tsp. pepper 

6 tbsp, shortening 

% c. milk 

Poppy seeds 


Sift flour with baking powder, paprika, salt, 
celery seed and pepper; cut in shortening. Add 
milk, stirring only until flour is moistened. 
Drop into meat mixture from a tablespoon. 
Sprinkle with poppy seed. Bake at 475 degrees 
for 15 to 20 minutes. Yield: 6 servings. 


Geraldine Sager, Pres. 

New Brunswick Ward 

The Church of Jesus Christ of L.D.S. 
Somerset, New Jersey 


HAMBURGER STROGANOFF 


% ¢, minced onion 

1 clove of garlic, minced 

4c, butter 

1 Ib, ground beef 

2 tbsp. flour 

2 tsp. salt 

4 tsp. pepper 

4 tsp, paprika 

% tsp. monosodium glutamate (opt.) 
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STUFFED GROUND BEEF DISHES 


1 Ib. fresh or 8 oz. canned mushrooms 
1 10 4-0z. can cream of chicken soup 
1 c, sour cream 

2 tbsp. minced parsley 


Saute onion and garlic in butter. Stir in meat; 
brown. Stir in flour, salt, pepper, paprika, 
monosodium glutamate and mushrooms. Cook 
for 5 minutes; stir in soup. Simmer, uncovered, 
for 10 minutes. Stir insour cream; heat through. 
Sprinkle with parsley; serve over hot rice, 
noodles or potatoes. Yield: 6 servings. 


Lauradene Bryson, Class Ldr. 
Capitol Ward, Potomac Stake 

The Church of Jesus Christ of L.D.S. 
Washington, D.C. 

Mrs. Herbert Thorne, Pres. 
Murtaugh Ward 

The Church of Jesus Christ of L.D.S. 
Murtaugh, Idaho 

Vanice B. Black, Pres. 

Murray Twentieth Ward 

The Church of Jesus Christ of L.D.S. 
Murray, Utah 

Ina Van Aalst, lst Counselor 

Weber State College Second Ward 
The Church of Jesus Christ of L.D.S. 
Ogden, Utah 

Mrs. Jerry Vaughn 

Huntsville First Branch 

The Church of Jesus Christ of L.D.S. 
Huntsville, Alabama 

Karma Albrechtsen, Dist. Pres. 
Brookings Branch 

The Church of Jesus Christ of L.D.S. 
Brookings, South Dakota 

Joye Black, Pres. 

Murray Ninth Ward 

The Church of Jesus Christ of L.D.S. 
Murray, Utah 


BACON-WRAPPED BEEF LOGS 


1 % Ib. ground beef 

% tsp. salt 

% tsp. pepper 

% tsp. celery salt 

2 tbsp. minced onion 

1 c, dry bread crumbs 

% c, grated carrots 

% ¢, grated Parmesan cheese 
3 tbsp. butter 

1 4 tsp. Worcestershire sauce 
6 slices bacon 


Combine beef, salt, pepper, celery salt and onion. 
Pat out meat mixture into square. Cut into six 
pieces. Combine remaining ingredients except 
bacon. Spread 1/4 cup of mixture on each beef 
square. Roll up. Wrap 1 bacon slice around 
each roll; fasten with toothpick. Place in roasting 
pan. Bake, uncovered, at 350 degrees for 40 
minutes. Yield: 6 servings. 


Nelda H. Willis, Pres. 

Escalante South Ward 

The Church of Jesus Christ of L.D.S. 
Escalante, Utah 
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CHEESEBURGER ROLL 


1 Ib, hamburger 

2 thsp. chopped onion 

6 tbsp. shortening 

4c, catsup 

1 c, grated cheese 

Salt and pepper to taste 
2c. flour 

3 tsp. baking powder 
%c, milk 


Brown hamburger and onion in 3 tablespoonfuls 
shortening. Add catsup and cheese. Remove from 
heat; stir until cheese is melted. Season to taste. 
Sift flour with baking powder and 1 teaspoonful 
salt. Cut in remaining shortening; add milk. 
Knead. Roll out on floured surface into 1/2- 
inch thick rectangle. Top with hamburger 
mixture. Roll up. Pinch edges together. Place 
on an ungreased cookie sheet; bake at 375 degrees 
for 30 minutes. Yield: 4 servings. 


Jerri Morgan, Sec.-Treas. 

Lusk Branch, Casper Stake 

The Church of Jesus Christ of L.D.S. 
Lusk, Wyoming 


ROMA BEEF ROLL 


1 % Ib. lean ground beef 

2 8-oz. cans tomato sauce with cheese 
1 egg 

% e cracker crumbs 

% c. finely chopped onion 

1 tsp. salt 

% tsp. oregano 

% tsp. pepper 

2c. shredded Mozzarella cheese 


Combine ground beef, 1/3 cup tomato sauce 
and remaining ingredients except cheese. Mix 
well. Shape into 10 x 12-inch rectangle on 
waxed paper. Sprinkle with cheese. Roll up. 
Press ends of roll to seal. Place in shallow bak- 
ing dish. Bake at 350 degrees for 1 hour. Drain 
off excess fat. Cover with remaining tomato 
sauce. Bake for 15 minutes longer. Yield: 4-6 
servings. 


Mrs. Elizabeth M. Burgess, Pres. 
Dumas Branch 

The Church of Jesus Christ of L.D.S. 
Dumas, Texas 


SAUCY OLIVE-BEEF ROLLS 


2 Ib. ground beef, round or chuck 
2 eggs 

2 tsp. seasoned salt 

4 tsp. pepper 

1 tbsp. instant minced onion 

1 30r 4-0z. jar pimento-stuffed olives 
Flour 

2 to 3 thsp. butter 

’% c, milk 

2c, sour cream 

1 c, grated sharp Cheddar cheese 
% tsp. salt or to taste 

Dash of Tabasco sauce 
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GROUND BEEF WITH VEGETABLES 


Combine ground beef with eggs, seasoned salt, 
pepper and onion; shape into 12 oblong rolls, 
placing a whole stuffed olive in center of each. 
Coat rolls with flour. Melt butter in large 
skillet; brown rolls well on all sides over 
moderate heat, adding butter as needed. Re- 
move beef rolls to heat-proof shallow serving 
dish. Add milk to drippings in skillet; stir 
constantly over low heat for about 1 minute. 
Remove from heat; stir in sour cream, cheese, 
salt, Tabasco and additional 1/3 cup sliced 
stuffed olives. Pour mixture over beef rolls. 
Bake at 400 degrees for 10 to12 minutes. Yield: 
6-8 servings. 


Ruby A. Wardrobe, Past Counselor and Sec. 
Merced Ward, Fresno Stake 

The Church of Jesus Christ of L.D.S. 
Merced, California 


AMERICAN CHOW MEIN 


1 Ib, hamburger 

1 tsp. salt 

3c. celery, sliced diagonally 
1 sm. onion, chopped 

1 beef bouillon cube 

2 tbsp. cornstarch 

2 No, 303 cans bean sprouts, drained 
Green pepper slices (opt.) 
4c, soy sauce 

1 sm. can mushrooms, sliced 
Almonds (opt.) 


Brown hamburger in large frying pan; add salt, 
celery, onion, bouillon cube and 3/4 cups water. 
Cover and simmer for 15 minutes. Add corn- 
starch to 2 tablespoonfuls water; mix until 
smooth. Add with remaining ingredients to meat. 
Cover and simmer for 5 minutes. Serve over 
chow mein noodles or rice. NOTE: Meat 
drippings may be substituted for bouillon cube 
and 1 3/4 cups water. Yield: 12 servings. 


Helen C. Norberg, Pres. 

Peru Ward, Fort Wayne Stake 

The Church of Jesus Christ of L.D.S. 
Peru, Indiana 


BAKED BEANS AND BEEF 


1 Ib, ground beef 

/ Cc. finely chopped green pepper 
% onion, minced 

’ c, finely chopped celery 
1 c, tomato juice 

1 tbsp. catsup 

1 c, tomato sauce 

% c. water 

2 tbsp. vinegar 

1 tsp. dry mustard 

% tsp. thyme 

1 tbsp. brown sugar 

1 Ige. can pork and beans 


Fry beef, green pepper, onion and celery until 
brown; add all remaining ingredients except 
beans. Place beans in baking dish; top with meat 
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mixture. Bake at 375 degrees for 45 minutes. 
Yield: 6 servings. 


Mary P. Harding, Counselor 

Orem 23, Sharon Stake 

The Church of Jesus Christ of L.D.S. 
Orem, Utah 


BEAN-HAMBURGER CASSEROLE 


1 Ib, hamburger 

1 sm. onion, chopped 
1 can cut string beans 
1 can tomato soup 
Grated cheese 


Brown hamburger and onion; add remaining 
ingredients except cheese. Pour into casserole. 
Sprinkle with cheese. Bake at 350 degrees until 
cheese is melted. Yield: 6-8 servings. 


Mrs. Verla Miller, 1st Counselor 
Baggs Branch 

The Church of Jesus Christ of L.D.S. 
Baggs, Wyoming 


CABBAGE ROLLS 

1 eo cabbage 

1 Ib, hamburger 

% to % c. uncooked rice 
Salt and pepper to taste 
Garlic salt to taste 

1 sm. can sauerkraut (opt.) 
1 28-0z. can tomatoes 


Remove core from cabbage; place in large sauce- 
pan in cold unsalted water. Bring to a boil; re- 
move cabbage from pan. Mix hamburger, rice, 
salt, pepper and garlic salt. Roll 1 tablespoonful 
meat mixture in each leaf. Tuck in ends; secure 
with toothpicks. Place any remaining cabbage 
leaves in pan. Add rolls; cook on top of stove 
for 1 hour. Add sauerkraut and tomatoes; sim- 
mer for 2 hours. Yield: 6-8 servings. 


Elizabeth Fleming 

Barrie Ward 

The Church of Jesus Christ of L.D.S. 
Barrie, Ontario, Canada 


CABBAGE ROLLS 


1 2% to 3-lb. cabbage 

2 Ib, ground beef 

2c. Canned tomatoes 

% c, uncooked rice 

Salt to taste 

2 tbsp. Williams seasoning or 1 tsp. (heaping) 
chili powder 


Cut around heart of cabbage with sharp knife. 
Place cabbage in large kettle; pour in 1 quart 
hot water. Simmer, covered, until leaves are 
wilted or transparent. Mixremaining ingre- 
dients; remove cabbage from hot water. Imme- 
diately pull leaves apart; roll 1/2 cup meat 
mixture in each leaf. Secure with toothpick. Place 
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rolls in one-half the broth; cook over low heat 
for at least 45 minutes. Yield: 8 servings. 


Mildred Barber, Sec. 

Rich Hill Ward 

The Church of Jesus Christ of L.D.S. 
Rich Hill, Missouri 


CABBAGE ROLLS 


2c. bulgur wheat 
10 Ige. cabbage leaves 
% Ib. ground beef, veal or pork 
Butter or margarine 
1 med. onion, chopped 
1 sm. clove of garlic, crushed 
Ree . a 
ash of pepper 
4 tsp. dill weed 
1 %c, tomato sauce 
1 tbsp. sugar 
Dash of basil 


Add wheat to 6 cups boiling water; simmer for 
15 minutes. Wilt cabbage leaves in boiling water; 
drain. Brown meat in 1/4 cup butter; add onion 
and garlic. Brown lightly; add salt, pepper and 
dill. Stir in cooked wheat, mixing well. Mound 
1/3 cup wheat mixture on cabbage leaves. Roll 
up, starting at thick end. Secure with wooden 
pick. Place rolls, sealed-side down, in baking 
dish. Combine tomato sauce, sugar and basil; 
pour over rolls. Dot with butter. Bake at 350 
degrees for 1 hour and 15 minutes, Yield: 10- 
12 servings. 


Mary C. Toland, Pres. 

Hutchinson Branch 

The Church of Jesus Christ of L.D.S. 
Hutchinson, Kansas 


PIGS IN BLANKET 


1 Ige. cabbage 

2c. rice 

Dash of salt 

2 to 3 Ib. hamburger 

1 Ige. can tomatoes 

1 sm. can tomato paste 


Core cabbage; place in pot of water. Cook until 
leaves become soft. Cut off each leaf. Mix rice 
with salt and hamburger. Roll out hamburger 
mixture into 2 1/2-inch strips. Roll up in 
cabbage leaf. Place in large boiler; pour 
tomatoes and tomato paste over rolls. Salt to 
taste. Add 1/2 quart water; cook until rice is 
tender. Bake at 225 degrees for 7 to 8 hours. 
NOTE: One quart spaghetti sauce may be sub- 
stituted for tomatoes and tomato paste. Yield: 
8-12 servings. 


Carrie B. Hair 

North Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Salley, South Carolina 

Catherine D. Fishel, Pres. 

York Branch 

The Church of Jesus Christ of L.D.S. 
York, Pennsylvania 
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STUFFED CABBAGE ROLLS 


1 Ige. cabbage 

1 Ib. ground beef 

1 onion, chopped 

2 stalks celery, chopped 
1 egg 

Bay leaves (opt.) 

1 % tsp. salt 

Garlic powder (opt.) 
% tsp. pepper 

% ¢, uncooked rice 
2 cans tomato sauce 
1 sauce can water 
% tbsp. sugar 


Parboil cabbage until soft. Separte leaves; cut 
a small amount of stem off. Mix meat with 
onion, celery, egg, Seasonings and rice. Place 
a small amount of meat mixture on each cabbage 
leaf. Roll up; tuck in ends. Mix tomato sauce, 
water and sugar; pour over cabbage rolls. Cook 
for 45 minutes or until cabbage is tender and 
meat is done. NOTE: May be pressure cooked 
at 15 pounds pressure for 20 to 25 minutes. 
Yield: 8 servings. 


Clarice Carter Nilson, 1st Counselor 
Riverside Third Ward, Mt. Rubideux Stake 
The Church of Jesus Christ of L.D.S. 
Rubideux, California 


CHALIEPAS 


1 onion, chopped 

2 cloves of garlic 

2 green peppers, chopped 

1 Ib. ground beef 

2 tbsp. butter 

1 c, canned tomatoes 

Salt 

1 tsp. (heaping) chili powder 
Corn meal pancakes or waffles 
2c. mashed pinto beans 
Shredded lettuce 

Grated American cheese 


Fry onion, garlic, green peppers and meat in 
butter. Add tomatoes; simmer until thick. Add 
salt and chili powder. Spread each waffle or 
pancake with bean paste; top with meat sauce 
and a mound of lettuce. Sprinkle with cheese. 
Yield: 6 servings. 


Sophia J. Taylor, Pres. 

Harrison Branch 

The Church of Jesus Christ of L.D.S. 
Harrison, Arkansas 


CHILI GREEN BEANS 


1 Ib. hamburger 

1c, sliced onions 

% c. chopped green pepper 
1 tsp. chili powder 

1 tsp. salt 

1 tsp. pepper 

1 10 4-02. can tomato sou 


1 1-Ib. can green beans, drained 


Cook hamburger, onions, green pepper, chili 
powder, salt and pepper in skillet until meat 
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and vegetables are lightly browned; add soup. 
Pour mixture over green beans in a casserole 
dish. Serve. Yield: 6 servings. 


Mrs. Shirley M. Riley 

Hayden Ward, Tucson Stake 

The Church of Jesus Christ of L.D.S. 
Winkelman, Arizona 


CORN CHIP PIE 


4c. cooked rice 

1 No. 2% can refried beans 

1 Ib. ground beef, cooked 

3 c. spaghetti sauce 

1 Ib. cheese, grated 

Lettuce wedges 

4 med, tomatoes, cut into wedges 
1 pkg. corn chips 


Place rice onindividual platesor large platter; 
top with refried beans. Combine ground beef 
and spaghetti sauce; pour over beans. Top with 
grated cheese. Garnish with lettuce, tomato 
wedges and corn chips. Yield: 8 servings. 


Carlyn W. Berquist, 1st Councilor 
Thirteenth Ward, North Las Vegas Stake 
The Church of Jesus Christ of L.D.S. 
North Las Vegas, Nevada 


DINNER CASSEROLE 


1 Ib, ground beef 
Shortening 

2c. sliced potatoes 

1 c, sliced carrots 

% c, sliced onion 

4 ¢, chopped green pepper 
% c, chopped celery 

2c. canned tomatoes or juice 
1 tsp. salt 

% tsp. pepper 

1 tbsp. sugar 

2c. rice 


Brown beef in a small amount shortening. 
Arrange all ingredients in layers in a 3 or 4 
quart casserole, Bake at 325 degrees for 2 hours. 
NOTE: Vegetables may be precooked and layered 
in casserole, making baking time less. 


Dorothy E. Baird, Manual Counselor 
Arlington Ward 

The Church of Jesus Christ of L.D.S. 
Arlington, Washington 


ENCHILADA CASSEROLE 


1 Ib. ground round 

% tsp. garlic salt 

1 10-o0z. can red chilies 

’% c, water 

1 pt. cooked pinto beans 

1 med, bag corn chips 

1 Ib. onions, finely chopped 

1 Ib. Longhorn cheese, shredded 


Fry beef until slightly brown; add garlic salt, 
chilies, water and beans. Cook for 5 minutes. 
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Place one-half of corn chips in large casserole; 
add a layer of meat mixture and a layer of 
onions and cheese. Repeat layers, ending with 
cheese. Cover. Bake until cheese is melted. 


Mary Eleanor Foutz, Pres. 

Gallup Ward 

The Church of Jesus Christ of L.D.S. 
Gallup, New Mexico 


GROUND BEEF CASSEROLE 


1 Ib. ground beef 

1 pkg. frozen corn 

1 tsp. prepared mustard 

2 to 3 drops of Worcestershire sauce 
2 eggs 

1c. milk 

Salt and pepper to taste 

4c, dried onion 

2c. fresh bread crumbs, buttered 


Brown meat; add corn. Combine mustard, 
Worcestershire sauce, eggs and milk. Add to 
meat mixture with seasoning and onion. Pour 
into casserole; top with crumbs. Bake at 350 
degrees for 45 minutes to 1 hour. 


Helen Falkenburg 

Callao-Trout Creek Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Callao, Utah 


HAMBURGER CASSEROLE 


2 Ige. onions, minced 

2 Ige. potatoes, grated 

1 med. carrot, grated 

1 Ib, ground beef 

Flour 

1 can cream of mushroom soup 


Combine onion, potatoes, carrots and beef; form 
into large patties. Coat with flour brushing off 
surplus. Brown both sides in small amount of 
oil over medium heat. Remove excess fat; add 
soup. Cover; cook over low heat for 1 hour. 
Yield: 6 servings. 


Mrs. Jean R. Lee, Pres. 

Greensboro Ward 

The Church of Jesus Christ of L.D.S. 
Greensboro, North Carolina 


HAMBURGER PIE 


1 med. onion, chopped 

1 Ib. ground beef 

Salt and pepper to taste 

1 No. 2 can green beans, drained 
1 can tomato soup 

5 med. potatoes, cooked 

’ cc. warm milk 

1 egg, beaten 


Brown onion and meat. Add seasoning to taste, 
beans andtomato soup. Pour into shallow greased 
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casserole. Mash potatoes; add milk, egg and 
seasoning to taste. Spoon in mounds over meat 
mixture. Bake at 350 degrees for 30 minutes or 
until potatoes are brown. Yield: 6 servings. 


Lefern D. Johnson, Sec. 

Sterling Ward, South Sanpete Stake 
The Church of Jesus Christ of L.D.S. 
Sterling, Utah 

Irene Frederiksen, 1st Counselor 
Valverd Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 

Laura H. Williams, Social Science Teacher 
Geneva Ward 

The Church of Jesus Christ of L.D.S. 
Cokeville, Wyoming 

Doreen L. Stuart, Relief Soc. Pres. 
Holbrook Second Ward 

The Church of Jesus Christ of L.D.S. 
Holbrook, Arizona 

Eva Richardson, Sec. 

Walnut Park Ward 

The Church of Jesus Christ of L.D.S. 
Huntington Park, California 


HAMBURGER PIE 


1 med. onion, chopped 

1 % Ib. ground beef 

1 to 1 4c. diced cooked green beans 
1 to 1 4c. diced cooked carrots 

1 can tomato soup (opt.) 

1 can cream of mushroom soup 

1 to 1 4 soup can water 

% tsp. salt 

Dash of pepper 

3c. mashed potatoes 


Cook onion and ground beef until onion is tender; 
add beans, carrots, soups, water and seasonings. 
Pour into greased 1 1/2-quart casserole. Drop 
potatoes in mounds over meat mixture; sprinkle 
with grated cheese, if desired. Bake at 350 de- 
grees for 25 to 30 minutes. Yield: 6 servings. 


Edith P. Kunz, Pres. 

Bern Ward 

The Church of Jesus Christ of L.D.S. 
Bern, Idaho 

Goldie Gunn, Chorister 

Cottage Grove Ward 

The Church of Jesus Christ of L.D.S. 
Cottage Grove, Oregon 


LIMA BEAN CASSEROLE 


4 to 2 Ib. hamburger 

% Ige. onion, chopped 

1 No. 2 can lima beans, drained 
1 sm. can tomato juice 

% tsp. chili powder 

Salt and pepper to taste 
Buttered bread crumbs 


Brown hamburger and onion in skillet; add lima 
beans, tomato juice and seasonings. Pour into 
greased casserole; top with bread crumbs. Bake 
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at 350 degrees for 20 to 30 minutes. Yield: 4 
servings. 


Marie E. Fridell, 1st Counselor 
Hiawatha Branch 

The Church of Jesus Christ of L.D.S. 
Robinson, Kansas 


MAIN DISH CASSEROLE 


1 Ib. ground beef 

1 med. onion, chopped 

1 to 2c. diced celery 

1 pkg. frozen peas, unthawed 

1 can cream of mushroom or celery soup 
3 tbsp. evaporated milk 

Salt and pepper to taste 

4G. yates carrots (opt.) 

2 to 3 c. crushed potato chips 


Brown beef and onion in a small amount of fat. 
Add diced celery; cook until lightly brown. Add 
frozen peas; separate with fork. Combine soup, 
evaporated milk and seasonings until well 
blended; combine with meat mixture. Season. 
Place mixture in a greased 2-quart casserole. 
Sprinkle grated carrots over meat mixture; 
sprinkle with potato chips. Bake at 350 degrees 
for 30 to 45 minutes or until bubbly and lightly 
browned. Yield: 6-8 servings. 


Norma Fredrickson, 2nd Counselor 
Centerfield Ward 

The Church of Jesus Christ of L.D.S. 
Centerfield, Utah 

Dorothy J. Preece, Pres. 

El Cajon Third Ward, San Diego East Stake 
The Church of Jesus Christ of L.D.S. 
LaMesa, California 

Ora Mills, 2nd Counselor 

Fairview North Ward 

The Church of Jesus Christ of L.D.S. 
Fairview, Utah 


MEXICAN CASSEROLE 


1 4 Ib. ground beef 

3 tbsp. salad oil 

% c, chopped onions 

1 clove of serie or % tsp. garlic powder 
1 % tbsp. chili powder 

2 tsp. paprika 

% tsp. oregano 

1 % tsp. salt 

1 % tsp. pepper 

2 2 c. tomatoes 

3 c, cooked pinto beans 

1 c. crushed corn chips 

% c. grated American cheese 


Brown beef in salad oil; add onion and garlic. 
Cook for 5 minutes. Stir in chili powder, paprika, 
oregano, salt, pepper, tomatoes, beans and 
corn chips; pour into baking dish. Bake at 325 
degrees for 40 minutes. Sprinkle with cheese; 
bake for 10 minutes longer. Yield: 6-8 servings. 


Alice Haydon 

Cortez Ward 

The Church of Jesus Christ of L.D.S. 
Cortez, Colorado 


GROUND BEEF WITH VEGETABLES 


- PEDRO’S SPECIAL 


1 Ib, ground beef 

1 Ige. onion, chopped 

1 clove of garlic, minced 
1 c, tomato sauce 

% c,. water 

2 tbsp. chili powder 

1 tsp. salt 

4 tsp, oregano 

1 1-Ib, can kidney beans 
1 49-cent bag corn chips 


Brown ground beef, onion and garlic in pan; 
add tomato sauce, water, chili powder, salt, 
and oregano. Alternate layers of ground beef 
mixture, beans and corn chips in a wellgreased 
casserole. Bake at 350 degrees for about 30 
minutes. Yield: 8 servings. 


Lucille K. Convey, Pres. 

Bellevue Second Ward 

The Church of Jesus Christ of L.D.S. 
Issaquah, Washington 


QUICK SAUERBRATEN 


1 Ib, ground beef 

1 c, grated carrots 

2 tsp. minced onion 

1 tsp. salt 

% tsp. pepper 

2 tbsp, butter or margarine 

1 10 %-oz. can beef bouillon 
%c, water 

8 gingersnaps, finely crushed 


Combine ground beef, carrots, onion, salt and 
pepper; shape into four patties. Brown well on 
both sides in butter in skillet. Add remaining 
ingredients. Cover; simmer, stirring occa- 
sionally, for about 10to 15 minutes or until sauce 
is slightly thickened. Serve with hot buttered 
noodles. Yield: 4 servings. 


Eldora Mackay 

Roseville Ward 

The Church of Jesus Christ of L.D.S. 
Roseville, California 


SEVEN STORY CASSEROLE 


1 Ib. ground beef 

1 Ige. onion, diced Ley ; 

2 green peppers, sliced lengthwise into medium 
strips 

1 med, can cream-style corn 

2 med, potatoes, thinly sliced 

3 stalks celery, chopped 

1 med. can whole tomatoes 

% c, buttered bread crumbs 

Salt and pepper to taste 

Garlic powder to taste 

% stick butter 


Layer ingredients in order given in buttered 
glass casserole; season each layer and dot 
each layer with butter. Bake at 350 degrees 


84 


for 1 hour and 30 minutes or until meat layer 
browns. Yield: 4-6 servings. 


Mrs. Donna Mills, Sec. 

Jefferson City Branch 

The Church of Jesus Christ of L.D.S. 
Jefferson City, Missouri 


RANCHO BEEF AND BEANS SUPREME 


2c. chopped onions 

4c, fat or cooking oil 

1 Ib. ground beef 

4 tsp. salt 

1 c, catsup 

2 tbsp. prepared mustard 

2 tsp, cider vinegar 

% c, (firmly packed) brown sugar 

2 1-Ib. cans pork and beans in tomato sauce 
1 1-Ib. can kidney beans, drained 


Cook onions in fat or oil for 5 minutes; add 
beef. Brown, stirring to separate. Add salt, 
catsup, mustard, vinegar, brown sugar, pork 
and beans and kidney beans. Mix thoroughly. 
Pour into a 2-quart casserole. Bake at 400 de- 
grees for 30 minutes. Yield: 8 servings. 


Mrs. William H. Wagner 
Williamsport Branch 

Eastern Atlantic States Mission 

The Church of Jesus Christ of L.D.S. 
Williamsport, Pennsylvania 


SKILLET DINNER 


1 Ib. ground chuck 
1 sm, onion, oa ee 

1 green pepper, chopped (opt.) 

1 sm. can tomato paste 

3 paste cans water 

1 tsp. chili powder 

% tsp, salt 

4 tsp. Cinnamon 

1 to 2c. whole kernel corn 

% tsp. dried basil 

1 49-cent pkg. corn chips, crushed 


Crumble ground beef in large skillet; brown 
lightly. Add onion and green pepper; cook until 
brown. Add tomato paste, water, chili powder, 
salt, cinnamon, corn and basil. Reduce heat to 
simmer. Cook for 10 to 15 minutes. Add corn 
chips; stir just enough to mix. Yield: 4-5 serv- 
ings. 


Evelyn Christensen, Pres, 
Washington Branch 

The Church of Jesus Christ of L.D.S. 
Bridgeville, Pennsylvania 


TAMALE CASSEROLE 


1 Ib. ground beef 

1 onion, chopped 

1 clove of garlic 

1 sm. can whole kernel corn 
1 sm. can enchilada sauce 
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MISCELLANEOUS GROUND BEEF DISHES 


1 sm. can red kidney beans 
2 Ige. tamales, Cut up 

1 can ripe pitted olives (opt.) 
% c. grated cheese 


Brown meat, onion and garlic; add remaining 
ingredients except cheese. Top with cheese. 
Bake at 350 degrees for 30 to45 minutes. Yield: 
8 servings. 


Mrs. Helen R. Fellows, Pres. 
Oakgrove Ward, Concord Stake 

The Church of Jesus Christ of L.D.S. 
Walnut Creek, California 


TAMALE CASSEROLE 


1 onion, chopped 

1 clove of garlic or 4 tsp. garlic powder 
2 to 3 tbsp. butter (opt.) 

4c. salad oil 

1 Ib. ground beef 

3 tbsp. chili powder 

1 sm. can chopped olives 

1 Ige. can tomatoes 

1 can whole kernel corn 

1c. corn meal 

1 tsp. salt 

2 eggs, well beaten 

% to 1 c. milk 

2c. grated Cheddar cheese (opt.) 


Brown onion and garlic in butter and oil; add meat 
and chili powder. Cook for 15 minutes; add olives, 
tomatoes and corn. Mix corn meal, salt, eggs 
and milk in a large casserole. Combine meat and 
tomato mixture with corn meal mixture. Add 
cheese. Bake at 350 degrees for 30 minutes to l 
hour. Yield: 6 servings. 


Mrs. Wintle A. Bingham, Theology Teacher 
Groveland Second Ward 

The Church of Jesus Christ of L.D.S. 
Blackfoot, Idaho 

Janice S. Brock, 2nd Counselor 

Caldwell Second Ward 

The Church of Jesus Christ of L.D.S. 
Caldwell, Idaho 


CHILI RELLENOS CASSEROLE 


1 Ib. ground beef 

% c, chopped onion 

1 tsp. salt 

Pepper 

2 4-0z. cans green chilies, cut into halves 
crosswise and seeded 

1 4c. shredded sharp natural Cheddar cheese 

Hot pepper sauce 

1% c, milk 

4c. flour 

Dash of pepper 

4 eggs 


Brown beef and onion in skillet; drain off fat. 
Sprinkle meat with 1/2 teaspoonful salt and 
1/4 teaspoonful pepper. Place one-half the chiles 
in 10 x 6 x 1 1/2-inch baking dish; sprinkle 
with cheese. Top with meat mixture. Arrange 
remaining chilies over meat. Combine several 
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dashes of pepper sauce with remaining ingre- 
dients; beat until smooth. Pour over meat 
mixture. Bake at 350 degrees for 45 to 50 
minutes or until knife inserted just off center 
comes out clean. Cool for 5 minutes; cut into 
squares to serve. Yield: 6 servings. 


Mrs. F. L. Clair, Relief Soc. Pres. 
Pittsburg Branch, Shreveport Stake 
The Church of Jesus Christ of L.D.S. 
Daingerfield, Texas 


CREOLE MEAT SAUCE 


1 Ib. ground beef 

4c, fat 

1 Ige. onion, chopped 

% &. — celery 

2 tbsp. flour 

1 tsp. salt 

1 tsp. chili powder 

1 sm. can mushrooms 

1 10 %-0z. can tomato puree 
% c, chopped green pepper 
1 c,. water 


Brown meat in hot fat; remove from pan. 
Brown onion and celery. Add flour and sea- 
sonings; blend. Add mushrooms, tomato puree, 
green pepper and water. Add meat. Cover; 
simmer for 30 minutes. Serve over rice. Yield: 
6 servings. 


Velma McKnight, Pres. 

Carson City Ward 

The Church of Jesus Christ of L.D.S. 
Carson City, Nevada 


EASY BEEF STROGANOFF 


2 Ib. lean ground beef 

2 cans cream of mushroom soup 

1 pkg. dry onion soup mix 

% c, water 

% tsp. Worcestershire sauce (opt.) 


Combine all ingredients; place in roaster. Cover 
tightly; bake at 325 degrees for 3 hours. Do not 
uncover during cooking time. Serve over cooked 
rice, 


Renae Van Thiel, Social Science Teacher 
Oregon City Ward 

The Church of Jesus Christ of L.D.S. 
Milwaukie, Oregon 


MOCK ENCHILADAS 


1 Ib. ground beef 

1 sm. onion, chopped 

% tsp. garlic salt (opt.) 

% tsp, Worcestershire sauce 
Dash of pepper 

2c. chili con carne with beans 
1 8-0z, can tomato sauce 

% 6-02, pkg. corn chips 

4 Ib, American cheese, grated 
Paprika (opt.) 
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Brown meat; add onion, seasonings, chili con 
carne and tomato sauce. Simmer for 10 minutes. 
Arrange alternate layers of one-half of corn 
chips, meat mixture and cheese in casserole; 
repeat. Sprinkle with paprika. Yield: 6-8 serv- 
ings. 


Mrs. Andy Coy, Pres. 

North Seattle Tenth Ward 

The Church of Jesus Christ of L.D.S. 
Seattle, Washington 

Katherine Harrison, S.S. Teacher 
Granada Hills Ward 

The Church of Jesus Christ of L.D.S. 
Granada Hills, California 


PIZZA 

1 pkg. yeast 

1 y c. warm water 

4c. flour 

3 tbsp. olive oil 

1 tsp. salt 

3 med. onions, chopped 

2 Ib. lean hamburger 

1 6-02, can tomato paste 
1 tsp. garlic salt 

% tsp. pepper 

1 thsp.oregano 

% Ib, pepperoni, sliced 

1 can mushrooms 

1 Ib, Mozzarella cheese, grated 


Dissolve yeast in warm water in large mixing 
bowl; add 2 cups flour. Add 1 tablespoonful olive 
oil, remaining flour and salt; knead for 15 min- 
utes or until dough is smooth and elastic. Shape 
into a ball; place in greased bowl. Brush dough 
with oil; cover with a damp cloth. Let rise until 
doubled in bulk. Roll out to fit four greased pizza 
pans. Saute onions in remaining olive oil until 
lightly browned. Add hamburger; fry until all 
moisture leaves meat. Add all remaining ingre- 
dients except cheese; heat thoroughly. Cool sauce 
to lukewarm; spread over dough. Sprinkle with 
cheese. Bake at 400 degrees for about 20 minutes 
or until edge of crust is golden and cheese is 
melted. NOTE: Pizza may be frozen before bak- 
ing. 


Lorna M. Skousen, Pres. 

Kincheloe Branch 

The Church of Jesus Christ of L.D.S. 
Kincheloe AFB, Michigan 


QUICK TOSTADOS 


1 Ib, ground beef 

1 med, onion, chopped 

Salt and pepper to taste 

1 can chili beef soup 

1 c. water 

% head lettuce, shredded 

2 med, tomatoes, diced 

1 pkg. corn chips 

% to % Ib. Cheddar cheese, shredded 
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Brown beef and onion. Season to taste. Add 
soup and water. Simmer. Combine lettuce and 
tomatoes. Set aside. Layer chips, hamburger 
mixture and salad on separate plates. Top with 
cheese. Yield: 6 servings. 


Sean Moore, Relief Soc. Pres. 
Orange Ward 

The Church of Jesus Christ of L.D.S. 
Orange, California 


SHEPHERDS PIE 


3 tbsp. diced onion 

3 tbsp. diced green pepper 
2 tbsp, butter 

% Ib. ground beef 

4 tsp. salt 

1 can vegetable beef soup 
Mashed potatoes 


Saute onion and green pepper in butter until 
tender. Add meat and brown. Add salt and soup; 
simmer for 5 minutes, stirring occasionally. 
Place in baking dish. Top with mashed potatoes. 
Bake at 400 degrees for 20 minutes or until 
potatoes are well browned. Yield: 4 servings. 


Jacketta La Brant, Sec.-Treas. 
Spencer Branch 

The Church of Jesus Christ of L.D.S. 
Spencer, Iowa 


TACO CASSEROLE 


1 % Ib, hamburger 

1 sm, onion, diced 

Salt and pepper to taste 

1 can beef gravy 

1 can tomato soup 

1 can tomato sauce 

1 can tomato paste 

3 drops of Tabasco sauce 

1 49-cent bag corn chips 

1 Ib, Longhorn cheese, grated 


Fry hamburger and onion; season with salt and 
pepper. Drain. Heat gravy, soup, tomato sauce 
and paste with Tabasco sauce; pour over meat. 
Place corn chips in an 11 x 15-inch baking dish; 
cover with sauce. Place grated cheese on top. 
Bake at 400 degrees for 20 minutes. Yield: 10-12 
servings. 


Ella James, Pres. 

Farmington First Ward 

The Church of Jesus Christ of L.D.S. 
Farmington, New Mexico 


RECIPE FOR HARLEQUIN RICE WITH VEAL ON PAGE 88 


VEAL CHOPS, CUTLETS 


BREADED VEAL CHOPS 


6 Ige. veal chops 
2c. cracker crumbs 
1 c, evaporated milk 
1 tsp. salt 

% c, cooking oil 


Roll veal chops in cracker crumbs, then in 
milk. Roll again in cracker crumbs. Sprinkle 
with salt. Refrigerate for 1 hour. Heat oil in 
large heavy skillet. Drop in chops. Fry until 
brown, on both sides. Cook until tender. Yield: 
6 servings. 


Ruby B. Edeburn, 2nd Counselor 
Clarksburg Branch 

The Church of Jesus Christ of L.D.S. 
Bridgeport, West Virginia 


HARLEQUIN RICE WITH VEAL 


6 rib or loin veal chops 
4c. flour 

2% tsp. salt 

4 tsp, pepper 

2 tbsp. shortening 

1 clove of garlic, split 
2 med. tomatoes, pared and chopped 
2c. sliced onions 

%c. apple juice 

% c, uncooked rice 

% c. sliced ripe olives 


Dredge chops in mixture of flour, 1 teaspoonful 
salt and pepper; brown in hot shortening with 
garlic. Remove garlic. Add tomatoes, onions, 
apple juice and remaining salt. Bring to a boil; 
reduce heat. Cover; simmer for 30 minutes. 
Place chops in platter. Add rice and olives to 
skillet. Place chops over rice and olives; cover 
and simmer for 14 to 18 minutes or until rice 
is tender. Yield: 6 servings. 


Photograph for this recipe on page 87. 


VEAL CHOPS WITH SAUCE 


Veal chops 

F lour 

Shortening 

Fresh sliced tomatoes or 1 No. 303 can 


tomatoes 
2 Ige. onions, coarsely chopped 
Water 


Dip chops into flour; fry in shortening until 
lightly browned. Place chops in 9 x 13 1/2 x 2- 
inch baking dish. Cook onions until soft. Place 
tomatoes on chops. Pour onions over tomatoes. 
Add enough water to cover. Bake in 325 degree 
oven for 45 minutes to 1 hour. 


Elanore Barney 

South Shore Ward 

The Church of Jesus Christ of L.D.S. 
Highland, Indiana 
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FRENCH VEAL CUTLETS 


2 Ib, veal cutlet, 2-in. thick 
2 tbsp. flour 

% tsp. salt 

1 4% c. minced onions 

3 tbsp. fat or salad oil 

2 tbsp. minced parsley 

1 tsp. paprika 

2 tsp. okey mustard 
1 bouillon cube 

1 c. boiling water 

1 c. sour cream 

1 % tbsp. cold water 


Flatten cutlet with mallet to 1/4-inch thickness. 
Cut into six serving pieces. Sprinkle with 1 table- 
spoonful flour combined with 1/2 teaspoonful 
salt. Saute onions in 2 tablespoonfuls fat in skillet 
until tender; remove from skillet. Add 1 table- 
spoonful fat to skillet; saute veal until golden 
brown on both sides. Add onions, parsley, 
paprika, mustard and bouillon cube dissolved 
in boiling water. Cover; simmer over low heat 
for 45 minutes or until veal is tender. Remove 
veal to hot platter. Add sour cream to pan 
drippings. Heat thoroughly; stir in mixture of 
remaining salt, remaining flour and cold water. 
Cook, stirring until thickened; pour over veal. 
Yield: 4-5 servings. 


Ethel Turner, Pres. 

Trail Branch, Alaskan-Canadian Mission 
The Church of Jesus Christ of L.D.S. 
Trail, British Columbia, Canada 


VEAL BIRDS 


1 % to 2 Ib. veal cutlet, 4-in. thick 
1 c, bread crumbs 

% Cc, chopped parsley 

2 tbsp. melted butter 

% tsp. salt 

% tsp. pepper 

4c. flour 

3 tbsp. fat 

1 c. water 


Cut veal into six squares; pound very thin with 
edge of plate. Combine bread crumbs, parsley, 
melted butter, salt and pepper. Place 1 spoonful 
of crumb mixture in center of cutlet square. 
Roll up meat; fasten each roll with a toothpick 
or string. Roll each veal bird in flour; brown 
on all sides in melted fat in heavy skillet. Add 
water; cover tightly. Simmer slowly for 40 min- 
utes or until tender. Serve with brown gravy 
made from drippings, if desired. Yield: 6 serv- 
ings. 


Lillian Felt 

Brigham First Ward 

The Church of Jesus Christ of L.D.S. 
Brigham City, Utah 


VEAL BIRDS 


1 % Ib. thin veal cutlets, cut into 4 x 2-in. 
pieces 


(Continued on next page) 


VEAL CUTLETS, LOAVES, ROASTS 


IE DES REELED DLE TSE EEE ELE BEIT TEI TOG EEE ELE TIA TDS, SIRT BIE PIE EEE TEAR T EINE, EEE EE 


Chopped bacon 

Bread or cracker crumbs 
Salt and pepper 

Onion juice 
Worcestershire sauce 

1 egg, beaten 

F four 

Butter 

2c. white sauce 

2 tbsp. catsup 


Chop trimmings from veal; add an equal amount 
of bacontotrimmings. Add bread crumbs. Season 
with salt, pepper, onion juice and Worcestershire 
sauce. Moisten with egg; spread on each piece of 
meat. Roll and tie with string; roll inflour. Fry 
in butter in frying pan until brown. Add white 
sauce to partially cover meat; stir in catsup. 
Cover; simmer for 20 minutes. Remove string; 
pour sauce over meat to serve. Yield: 6 servings. 


Joan H. Moser, Class Lar. 

Roy Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Roy, Utah 


VEAL CUTLETS 


1 % Ib. veal cutlets or 4 veal steaks 
Salt and pepper to taste 

1 egg, beaten 

Cracker crumbs 

4 tbsp. fat 

2 cans tomato sauce 

2 tsp. parsley 

2 tsp. lemon juice 

2 tsp. chives (opt.) 


Season veal with salt and pepper. Dip into egg 
and into cracker crumbs. Brown in 2 table- 
spoonfuls hot fat. Place in shallow baking dish. 
Top with remaining ingredients. Bake at 350 
degrees for 40 minutes. Yield: 6 servings. 


Elda S, Thompson, Pres. 

Warren Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


VEAL AND VEGETABLE ONE-DISH MEAL 


1 % Ib. ground veal 

2 tbsp. melted butter 

% c. bread crumbs 

% tsp. Worcestershire sauce 
% tsp. minced parsley 

1 tsp. salt 

1 tsp. sugar 

1 egg, beaten 

2 tbsp. flour 

3 thsp. shortening 

6 sm. potatoes, quartered 
6 sm. carrots, sliced 

6 sm. onions 

1 c. chopped green peppers 
1 c, hot water 

3 tbsp. catsup 

% tsp. pepper 
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Mix veal, butter, bread crumbs, Worcestershire 
sauce, parsley, salt, sugar and egg. Form into 
balls; roll in flour. Brown in hot shortening in 
skillet. Pour off drippings; add potatoes, carrots, 
onions, green peppers and hot water mixed with 
catsup. Add pepper. Cover tightly; cook over low 
heat for 35 minutes. Serve hot. 


Mrs. Wilma E. Blake, Pres. 

Long Beach Fourth Ward, Long Beach Stake 
The Church of Jesus Christ of L.D.S. 

Long Beach, California 


SPECIAL VEAL LOAF 


3 Ib. veal shank 
1 onion, chopped 
1 clove of garlic 
tbsp. salt 
tsp. pepper 
4 Ib. salt pork 
1 egg 
6 soda crackers, rolled 
4 tbsp. cream 


Boil veal with onion, garlic, salt and pepper 
until tender. Grind veal and salt pork; mix with 
egg, crackers and cream. If mixture seems too 
dry, add a small amount of broth. Pack into 
9 x 5 x 3-inch loaf pan. Bake at 350 degrees for 
1 hour. Yield: 8 servings. 


Mrs. ReedA. Wood, Relief Soc. Pres. 
Holden Ward 
The Church of Jesus Christ of L.D.S. 
Holden, Utah 


STUFFED VEAL ROAST 


1 med. onion, chopped 

2 tbsp. butter 

1 4% Ib. pork sausage 

3 c. fresh bread cubes 

4 Cc, snipped parsley 

1 tsp. poultry seasoning 

1 egg, slightly beaten 

1 3 t0 6-Ib. veal shoulder roast, boned 
Salt to taste 


Saute onion in butter in large skillet until tender; 
add crumbled sausage. Cook for about 10 min- 
utes, stirring occasionally. Place bread cubes, 
parsley and poultry seasoning in a large bowl; 
toss well. Add egg and undrained sausage mix- 
ture. Sprinkle roast with salt; stuff with sausage 
mixture. Place roast in roasting pan; roast at 
450 degrees for 30 minutes. Lower heat to 325 
degrees. Cover; roast for 2 hours longer. Serve 
with cabbage and carrots. Yield: 8 servings. 


Elsie M. Yarbrough, Pres. 

Danville Branch 

The Church of Jesus Christ of L.D.S. 
Danville, Virginia 


VEAL STEAKS 


VEAL BIRDS 


1 veal round steak 
Salt and pepper 
Flour 

2 tbsp. fat 

1 c. milk 

% c. water 


Wipe veal round steak with damp cloth; cut into 
2 x 5-inch strips. Sprinkle with salt, pepper and 
flour; pound lightly. Roll up and fasten with 
toothpicks. Brown in hot fat in skillet. Cover 
with hot milk and water. Cover; simmer for 
1 hour. Yield: 4 servings. 


Naomi Olsen, Pres. 

Salmon First Ward 

The Church of Jesus Christ of L.D.S. 
Salmon, Idaho 


VEAL PARMESAN 


1 % to 2 Ib. veal round steak, 2-in. thick 
4c, flour 

2 tsp. salt 

% tsp. pepper 

1 4 tsp. monosodium glutamate 
3 eggs, beaten 

1 4c, fine dry bread crumbs 

’ c. grated Parmesan cheese 
’% c, Olive oil 

2c, tomato-meat sauce 

6 slices Mozzarella cheese 


Wipe meat with damp cloth; cut into six pieces. 
Pound; coat with mixture of flour, 1 teaspoonful 
salt, 1/2 teaspoonful pepper and 1/2 teaspoonful 
monosodium glutamate. Combine eggs with re- 
maining seasonings. Mix crumbs with cheese. 
Dip cutlets into egg mixture, then into crumb 
mixture. Brown slowly on both sides in oil in 
heavy skillet. Place in 11 x 7 x 1 1/2-inch 
baking dish. Pour tomato sauce over meat; top 
with cheese. Bake at 350 degrees for 15 to 20 
minutes or until cheese is melted and lightly 
browned. NOTE: Tomato sauce may be sub- 
stituted for tomato-meat sauce. Yield: 6 serv- 
ings. 


Ruth A. Jones, Visiting Teacher 
Media Branch, Philadelphia Stake 
The Church of Jesus Chirst of L.D.S. 
Malvern, Pennsylvania 


VEAL PARMESAN 


Salt and pepper 
1 Ib, thin veal steak, cut into serving pieces 


1 egg, 

% c, Parmesan cheese 

’% c. bread crumbs 

4c, oil 

1 onion, chopped 

2 tbsp. butter 

1 6-oz, can tomato paste 

2c. hot water 

% tsp, marjoram 

% Ib, Mozzarella cheese, sliced 
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Salt and pepper veal. Beat egg with 2 teaspoonfuls 
water. Dip veal into egg; rollin cheese and crumb 
mixture. Fry until brown on each side in oil in 
heavy skillet. Lay veal in shallow baking pan. 
Cook onion in butter in skillet until soft; add 
tomato paste mixed with hot water, marjoram 
and 1/2 teaspoonful salt. Boil for a few min- 
utes. Pour three-fourths of sauce over veal; top 
with cheese slices. Pour remaining sauce on 
top. Bake at 350 for 30 minutes. Yield: 4 serv- 
ings. 


Eveleine Robertson, Sec. 

Jackson Branch 

The Church of Jesus Christ of L.D.S. 
Jackson, Tennessee 

Beulah L. Stewart, Pres. 
Jacksonville Second Ward 

The Church of Jesus Christ of L.D.S. 
Jacksonville, Florida 


VEAL PARMESAN 


2 tbsp, butter or margarine 

4 to 6 pieces veal, 2-in, thick 

24 ¢, evaporated milk 

% c. plus 2 thsp. grated Parmesan cheese 
4c, flour 

% tsp, salt 

Pepper 

1 8-oz. can tomato sauce 


Melt butter in 12 x 8-inch pan in oven. Dip 
veal into 1/3 cup milk; roll in mixture of 2 
tablespoonfuls Parmesan cheese, flour, salt and 
a few grains of pepper. Place in pan. Bake, 
uncovered, at 350 degrees for 30 minutes. Mix 
remaining milk and cheese. Pour tomato sauce 
around veal; spoon on cheese mixture. Bake for 
20 to 25 minutes longer or until meat is tender. 
Yield: 4-6 servings. 


Jane James, Visiting Teacher 

Orem Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Orem, Utah 


VEAL PARMIGIANA 


1 c. dry bread crumbs 

% c, garted Parmesan cheese 

12 thin veal scallops 

2 eggs, slightly beaten 

1 c, chopped onions 

1 clove of garlic, mashed 

4 tbsp. vegetable or olive oil 
1-Ib, can tomatoes 

2 8-0z. cans tomato sauce 

1 % tsp. crumbled basil 

% tsp. crumbled leaf thyme 

% tsp, salt 

% tsp. onion salt 

4 tsp, pepper 

2 tbsp. butter or margarine 

1 8-0z. pkg. Mozzarella cheese, cut into 12 
slices 


(Continued on next page) 


VEAL STEAKS 


Mix bread crumbs and 1/4 cup Parmesan cheese 
in shallow plate. Dip veal into beaten eggs; coat 
well with crumb mixture. Let standtodry. Saute 
onions and garlic in 2 tablespoonfuls oil in sauce- 
pan until soft. Addtomatoes, tomato sauce, basil, 
thyme, salts and pepper. Cover; simmer for 15 
minutes. Heat remaining oil and butter in skillet 
until mixture foams. Add veal scallops, a few at 
a time; brown on both sides. Add more oil or 
butter, if needed. Spoon part of sauce into shallow 
baking dish. Arrange alternate, overlapping 
Slices of cheese and scallops in dish; spoon on 
remaining sauce. Sprinkle with remaining 
Parmesan cheese. Bake in preheated 350 degree 
oven for 15 to 20 minutes or until sauce bubbles 
and cheese melts. Yield: 6 servings. 


Margaret Miller, 2nd Counselor 
Palos Verdes Ward 

The Church of Jesus Christ of L.D.S. 
Rolling Mills, California 


VEAL SCALLOPINI NAPOLI 


2 Ib. veal 

% c, flour 

1 tsp. salt 

% tsp. pepper 

3 tbsp. salad oil 

3 tbsp. fat 

1 Ib. skinned mushrooms, sliced 
1 c. water 

Dash of nutmeg 

% ¢, tomato paste 

1 tsp. sugar 

% c, milk 

% Ib. noodles, cooked 


Cut veal into 4-inch pieces; pound. Roll veal in 
flour, salt and pepper; brown in oil and fat 
in pan. Remove veal. Saute mushrooms in pan; 
cover. Simmer until tender. Return meat topan; 
add water, nutmeg, tomato paste, sugar and milk. 
Cook slowly. Add cooked noodles to veal. Yield: 
8 servings. 


Audene Johnson, 1st Counselor 

Erie Branch 

The Church of Jesus Christ of L.D.S. 
Harborcreek, Pennsylvania 


VEAL STEAK IN CASSEROLES 


3 Ib. veal loin 

% tsp. salt 

2 tbsp. flour 

4 tbsp. fat 

1 tbsp. butter 

6 tbsp. soup stock 

6 eggs, fried 

20 potato balls, boiled 


Have butcher cut meat into six equal 1/2-inch 
thick round slices. Trim edges; salt on both 
sides. Dip one side into flour. Melt fat in six 
individual casseroles. Fry steaks in fat on both 
sides; remove. Add butter and soup stock to fat; 
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bring to a boil. Return meat to casseroles. Top 
with fried eggs. Garnish with potato balls. Yield: 
6 servings. 


Johanna F. Siebach 

Gloversville Branch 

The Church of Jesus Christ of L.D.S. 
Gloversville, New York 


VEAL STEAK DELUXE 


3 Ib, veal steak 

% tsp. dry mustard 

% tsp. poultry seasoning 
3 thsp. brown sugar 
2% tsp. salt 

3 tbsp. flour 

Dash of pepper 

6 tsp. vinegar 

2 tbsp. shortenin 

3 med. onions, sliced 
1 4c, water 


Wipe meat with dry cloth. Combine mustard, 
poultry seasoning, brown sugar, salt, flour, 
pepper and vinegar. Rub into veal. Brown slowly 
on each side in hot shortening. Reduce heat. 
Top with onions; add water. Cover. Simmer 
slowly for 1 hour to 1 hour and 30 minutes. 
Turn once during cooking. Add additional water, 
if needed. Yield: 12 servings. 


Dorothy O’Neill, 2nd Counselor 
Sudbury Branch 

The Church of Jesus Christ of L.D.S. 
Sudbury, Ontario, Canada 


MEAT BIRDS 


1 Ib. veal steak 

Flour 

Salt and pepper to taste 

4 tbsp. shortening 

1 med. onion, finely chopped 
1 clove of garlic, finely chopped 
1 10 %-oz. can consomme 

6 sprigs parsley, chopped 
3c. rye bread crumbs 

1 egg, slightly beaten 

% tsp. monosodium glutamate 
% tsp, caraway seed 


Pound meat very thinly; trim any scraps of 
pieces. Coat with flour; sprinkle with salt and 
pepper. Melt 2 tablespoonfuls shortening in 
skillet. Add onion and garlic. Brown lightly. 
Remove from skillet. Mix with 1/2 cup consomme 
and remaining ingredients except shortening. 
Place 1 heaping tablespoonful stuffing on each 
piece of meat. Bring sides of meat together. 
Fasten with toothpick. Melt remaining shortening 
in skillet. Brown meat on all sides. Pour re- 
maining consomme over meat. Cover. Cook 
over low heat for 30 minutes. Yield: 4servings. 


Martha Jean Hamilton, Pres. 

Ottawa Branch 

The Church of Jesus Church of L.D.S. 
Ottawa, Ontario, Canada 


VEAL CUBES, STRIPS 


VEAL BIRDS 


5to8 2%-x 4-in. slices veal 
Cracker or bread crumbs 
Pinch of sweet herb 

1 tsp. salt 

Pepper 

1 tsp. lemon juice 

1 egg, beaten 

1 tsp. water 

8 tsp. butter 

1 c. light cream 


Pound meat very thinly; trim any scraps of 
veal away. Chop scraps of meat very finely; 
add to crumbs. Season with herb, salt, pepper 
and lemon juice. Moisten veal with mixture of 
egg and water; place a spoonful of dressing in 
center of each piece of veal. Add a teaspoonful 
of butter; roll up and tie with string. Dredge 
in seasoned flour; brown slowly in butter. Place 
in baking dish; cover with cream. Bake at 350 
degrees for 30 minutes or until tender. Yield: 
8 servings. 


Mrs. Charles Peterson, Pres. 

Oak Hills First Ward 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 

Alice Adams, Pres. 

Twin Falls Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Twin Falls, Idaho 


VEAL ROLLS AMANDINE 

4 Ib, butter 

2 Ige. onions, chopped 

% Ib. chicken livers 

3 cloves of garlic, crushed 

% c, dry packaged herb stuffing 
2 tbsp, chopped parsley 

Salt and pepper 

1 egg, beaten 

2 Ib. veal scallopini, cut into 16 to 20 pieces 
1 13-02. can chicken broth 

4c. flour 

4c, water 

1 c, sour cream 

4 tbsp. toasted slivered almonds 


Heat 2 tablespoonfuls butter in a skillet; saute 
one-half the onions until transparent. Add 
chicken livers and 2 cloves of garlic. Saute 
livers until just cookedandtender. Remove from 
heat; chop finely. Prepare herb stuffing accord- 
ing to directions on package; add to liver mixture 
with parsley. Season with 1 teaspoonful salt and 
1/8 teaspoonful pepper; mix well. Add egg; mix 
again. Spread 1 heaping tablespoonful stuffing 
on each veal piece; roll up. Tie in 3 places with 
string. Heat remaining butter in a skillet; saute 
veal rolls until golden all over. Drain on paper 
toweling; place in a shallow 3-quart casserole. 
Pour chicken broth over rolls; cover. Bake at 
350 degrees for 45 minutes or until fork tender. 
Drain liquid from casserole into unwashed 
skillet. Keep rolls warm and covered in oven. 
Heat liquid to boiling, scraping brown bits from 
bottom and sides of skillet; strain into top of 
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a double boiler. Sauteremaining onion andgarlic 
in 1 tablespoonful butter; add to liquid in double 
boiler. Mix flour and water into a thin paste; 
stir into liquid with salt to taste, cooking until 
thickened. Add sour cream; mix well. Heat 
gently. Pour immediately over the veal rolls. 
Sprinkle with almonds. Yield: 8 servings. 


Edith C. Abbott, Lit. Less. Teacher 
Suffolk Ward 

The Church of Jesus Christ of L.D.S. 
Northport, New York 


VEAL ROLLS WITH ITALIAN SAUCE 


Bread crumbs 

Diced onion 

Sage to taste 

Salt and pepper to taste 
1 tbsp. melted butter 

1 % Ib. veal steak 

Olive oil 


Combine bread crumbs with onion, sage, salt, 
pepper and butter. Pound veal; cut into serving 
pieces. Place a small amount of dressing on 
each piece of veal. Roll up and tie. Brown in 
olive oil. 


ITALIAN SPAGHETTI SAUCE: 


2 med. onions, diced 

4 cloves of garlic, thinly sliced 
Olive oil 

1 tbsp. Parmesan cheese 

1 Ige. can tomato juice 

1 sm. can tomato sauce 

Salt and pepper to taste 

1 tbsp. sugar 


Saute onions and garlic in olive oil; do not 
brown. Stir in cheese, tomato juice, tomato 
sauce, salt and pepper; cook over medium heat 
until thick. Add sugar; stir well. Drop veal rolls 
into hot sauce. Simmer over lowheat for 1 hour. 
Serve with potatoes or spaghetti, if desired. 


Genevieve Smith, Theology Teacher 

St. Thomas Branch, Eastern Canadian Mission 
The Church of Jesus Christ of L.D.S. 

St. Thomas, Ontario, Canada 


APPLE-STUFFED VEAL ROLLS 


6 tbsp, butter or margarine 

1 c, finely chopped onions 

2%. soft bread cubes 

1 c. coarsely chopped pared apples or canned 
apple slices, drained and chopped 

1 tsp. salt 

% tsp. poultry seasoning 

12 slices veal scallops 

2 tbsp. flour 

%c. apple cider or juice 


Melt 4 tablespoonfuls butter in large skillet; add 
onions. Saute, stirring often, until golden. Add 
bread cubes, apples, salt and poultry seasoning; 
cook, stirring, over medium heat for 4 minutes. 


(Continued on next page) 


VEAL CUBES, STRIPS 


SSRI TE LETTE AS LS I ITS I LIE IT I ET TEE LIES BILE, IEE LTE IETS TERE TES LETTS AT ETE TE TS EI EETES 


Place a heaping tablespoonful of stuffing on each 
veal slice. Roll up; secure with wooden picks. 
Roll in flour. Heat remaining butter in skillet. 
Brown rolls well onall sides. Add cider; simmer, 
covered, for 30 to 35 minutes or until tender. 
Remove picks; spoon juices over veal. Yield: 
4 servings. 


Donna Silva, Counselor 

South Tahoe Branch 

The Church of Jesus Christ of L.D.S. 
Tahoe Valley, California 


VEAL SUPREME 


1 Ib. veal steak, 2 to %-in. thick 
1 c. sifted bread crumbs 


1 egg 
1 tbsp. water 
Shortenin 


1 med, onion, sliced 
1 tsp. paprika 

1 % tsp. salt 

4 tsp. pepper 

1c, sour cream 


Cut veal into six serving pieces. Dip into crumbs, 
then into egg beaten with water. Dip again into 
crumbs. Melt shortening in 8 or 9-inch skillet; 
add onion. Cook until yellow, stirring oc- 
casionally; remove from skillet. Place veal in 
skillet; brown on both sides. Place veal and 
onion in greased 2-quart casserole. Combine 
paprika, salt, pepper and sour cream. Pour over 
veal; cover tightly. Bake at 325 degrees for 1 
hour and 30 minutes. Yield: 6 servings. 


Evelyn M. Nelson, Education Counselor 
Holladay Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Florence D. Spicer, Relief Soc. Pres. 
Claremont Branch 

The Church of Jesus Christ of L.D.S. 
Bellows Falls, Vermont 


VEAL A LA MADELON 


1 clove of garlic, minced 

Butter 

2 Ib. boneless veal, cut into small pieces 
2 tbsp. flour 

1 tsp. salt 

4 tsp. pepper 

2 1-in, strips lemon peel 

1 c. boiling water 

1c, heavy cream 


Saute garlic in hot butter in heavy skillet. Re- 
move garlic; brown vealin butter. Sprinkle flour, 
salt and pepper over meat; brown again. Add 
lemon peel and water; cover. Simmer for 1 hour 
or until tender. Remove lemon peel; stir in 
cream. Heat through. Serve hot over buttered 
new potatoes, if desired. 


Colleen A. Boden 

Almo Ward 

The Church of Jesus Christ of L.D.S. 
Almo, Idaho 
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CALIFORNIA CASSEROLE 


4 c, flour 

Pinch of salt 

1 tsp. paprika 

2 Ib. veal round steak 

4c, shortening 

1 bunch small green onions 

3 cans cream of chicken soup 
1 % soup cans water 


Pound flour, salt and paprika into meat; cut into 
small pieces. Brown meat in shortening in 
skillet. Place browned meat in a 3-quart cas- 
serole. Clip ends from onions; arrange whole 
onions over meat. Combine 1 1/2 cans soup and 
water; bring to a boil. Pour soup over meat. 
Bake at 350 degrees for 45 minutes or until 
tender. 


BUTTER CRUMB DUMPLINGS: 


2c, sifted flour 

% tsp. salt 

1 tsp. celery seed 

1 tbsp. onion flakes 
1c. milk 

1 c. bread crumbs 

4 tsp. baking powder 

1 tsp. poultry seasoning 
1 tbsp. poppy seed 

4c, salad oil 

’% c. melted butter (opt.) 
1 to 1 4c. sour cream 


Combine all ingredients except sour cream; form 
into small balls 3/4 inch in diameter. Arrange 
dumplings over meat in casserole. Increase 
baking temperature to 400 degrees; bake for 20 
to 25 minutes longer. Combine remaining soup 
and sour cream; serve over casserole. Yield: 
8 servings. 


Ellen L. Atkins, Pres. 

Cedar City Third Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Cedar City, Utah 

Maxine W. Nelson, Pres. 

Spencer Ward 

The Church of Jesus Christ of L.D.S. 
Magna, Utah 


CITY CHICKEN 


1 4 Ib, veal steak, cut into 1-in. cubes 
1 tsp. salt 

% c, fine bread crumbs 

1 egg 

2 tbsp. water 


Thread veal cubes on skewers. Dip meat into 
salted bread crumbs, then into egg beaten with 
water. Dip again into bread crumbs. Brown on 
all sides in shortening. Cover; reduce heat. Cook 
for 35 minutes or untiltender. Yield: 6 servings. 


Phyllis W. Le Cheminant, Pres. 
Millcreek Third Ward, Millcreek Stake 
The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


VEAL CUBES, STRIPS 


COUNTRY CASSEROLE 


2 Ib. veal or pork, cut into strips 
’ c. flour 

1 tsp. paprika 

4c, oil or shortening 

% tsp. salt 

% tsp. pepper 

1 can cream of chicken soup 
2%c. water 

1 1-Ib. can small onions, drained 


Coat veal with a mixture of flour and paprika; 
brown in oil. Add salt, pepper and 1 cup water; 
simmer, covered, for 30 minutes. Pour into 3- 
quart casserole. Combine soup and remaining 
water; bring to a boil. Stir into meat mixture 
with onions. 


DUMPLINGS: 


2c, prepared biscuit mix 
1 tsp, poultry seasoning 
1 tsp. celery seed 

1 tsp. dry onion flakes 
4c. Oil 

1c. milk 

1 tsp. dry parsley 


Combine biscuit mix, poultry seasoning, celery 
seed, onion flakes and oil; stir in milk. Drop by 
spoonfuls onto top of casserole. Sprinkle with 
parsley. Bake at 425 degrees for 20 to 25 min- 
utes. NOTE: May be served with combination of 
1 can cream of chicken Soup and 1 cup sour 
cream that has been heated. Yield: 8 servings. 


Arvilla Peterson, Pres. 

Ovid Ward, Bear Lake Stake 

The Church of Jesus Christ of L.D.S. 
Ovid, Idaho 


CURRIED VEAL WITH RICE 


1 4 Ib. stewing veal, cut up 

1 Ige. apple, peeled and sliced 

1 Ige. onion, sliced 

2 Ige. carrots, peeled and sliced 
1 % tsp. salt 

1 tsp. curry powder 

1 tbsp. flour 

1c. long grain rice 


Sear veal pieces on all sides in a heavy pot. 
Add 1 1/2 cups water; cover. Simmer on low 
heat for 1 hour. Add apple, onion and carrots 
to meat; bring to boil. Reduce heat; simmer 
until meat and carrots are tender. Add 1/2 
teaspoonful salt. Mix curry powder with flour; 
mix with cold water to form a thin paste. Stir 
flour mixture into hot meat and vegetables; stir 
until thickened. Mix rice, 1 teaspoonful salt 
and 2 1/4 cups water in a separate pot; bring 
to a boil. Turn off heat; leave on hot element 
until meat is done. Divide meat into four equal 
portions on plates; serve rice onthe side. Yield: 
4 servings. 


Lenora Kleven, Organist 

Vancouver Second Ward, Vancover Stake 
The Church of Jesus Christ of L.D.S. 
Vancouver, British Columbia, Canada 
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OVEN VEAL STEW 


Flour 

2 Ib. boneless veal, cubed 

2 tbsp. lard 

2 tsp. salt 

4 tsp. pepper 

3 med. onions, sliced 

1 No. 303 can tomatoes or tomato sauce 
1 No, 303 can green beans 

1 green pepper, sliced 

3 stalks celery, cut into chunks 


Flour veal. Brown in lard; add salt and pepper. 
Place in 2 1/2-quart baking dish. Add onions and 
tomatoes. Cover; bake at 350 degrees for 1 hour. 
Add green beans, green pepper andcelery. Cook, 
covered, for 30 minutes; cook, uncovered, for 
30 minutes longer. Stir before serving. Yield: 
6 servings. 


Helen White 

Fairmont Branch 

The Church of Jesus Christ of L.D.S. 
Fairview, West Virginia 


RICE AND VEAL CASSEROLE 


1% Ib. veal, cut into 1-in. cubes 

1 tbsp. minced onion 

2c. diced celery 

’% ¢. chopped green pepper 

% c. uncooked rice 

1 sm. can mushrooms 

1 can chicken with rice soup or consomme 
1 pkg. cashew nuts or slivered almonds 

1 can cream of mushroom soup 


Brown meat, onion, celery, pepper and rice; 
add remaining ingredients. Pour into baking dish. 
Bake at 350 degrees for 1 hour. 


Mrs. Belva E. Moleton, Pres. 
Laramie Ward 

The Church of Jesus Christ of L.D.S. 
Laramie, Wyoming 


VEAL AMANDINE 


1 Ib. round veal steak 

2 tbsp. flour 

1 tbsp. salad oil 

Salt and pepper 

% ©, sour cream 

% c, toasted blanched slivered almonds 
Hot cooked noodles or rice 


Cut veal into 1 1/2-inch squares; coat lightly 
with flour. Brown in hot oil. Sprinkle with salt 
and pepper; add hot water to barely cover meat. 
Cover; cook slowly for 30 to 40 minutes or until 
meat is tender. Remove lid; allow most of water 
to evaporate. Stir in sour cream; cook slowly for 
5 minutes. Mix in one-half of almonds; serve on 
hot cooked noodles or rice. Sprinkle remaining 
almonds on top. Yield: 4 servings. 


Donna May Bowen, Pres. 

San Jose Ninth Ward, San Jose West Stake 
The Church of Jesus Christ of L.D.S. 
San Jose, California 


VEAL CUBES, STRIPS 


VEAL-CASHEW CASSEROLE 


% c, converted rice 

1 % Ib. veal cutlets, cut into 1-in. cubes 
% stick butter 

1 Ige. onion, chopped 

1 can cream of chicken soup 

1 8-o0z, can mushrooms 

we: anya celery 

% c, cashews 


Soak rice in water for 3 hours or longer. 
Brown veal in butter; add onion. Cook until 
brown; add chicken soup and mushrooms. Add 
3/4 soup cans water and celery. Drain rice; 
add to meat mixture. Bake at 350 degrees for 1 


hour. Top with cashews. Bake for 30 minutes 
longer. 


Viola Baughnos, Pres. 

Fort Morgan Ward 

The Church of Jesus Christ of L.D.S. 
Brush, Colorado 


VEAL CASSEROLE 


1 onion, chopped 

% c. chopped celery 

1 Ib. wer oF round steak, cut into bite-sized 
pieces 

1 can cream of chicken soup 

1 can cream of mushroom soup 

1 % soup cans water 

% c, uncooked rice 

2 tbsp. soy sauce 


Brown onion and celery; brown steak. Combine 
all ingredients in casserole. Bake at 350 degrees 
for 1 hour and 30 minutes. 


Grace R. Forbes, Visiting Teacher 
Layton Seventh Ward 

The Church of Jesus Christ of L.D.S. 
Layton, Utah 


VEAL CASSEROLE 


1 c. cubed uncooked potatoes 

3 tbsp. butter or margarine, melted 
1 tbsp, chopped onion 

1 tbsp, chopped green pepper 

1 4 c, cooked cubed veal 

1 4c. cream of mushroom soup 

’ tsp. salt 

% tsp. peeper 

% ¢. shredded cheese (opt.) 


Brown potatoes in butter; add onion and green 
pepper. Cook for 3 minutes. Add remaining 
ingredients except cheese. Heat; pour into 2- 
quart casserole. Top with cheese. Bake at 400 
degrees for 20 minutes. NOTE: Beef may be 
substituted for veal. Biscuits, crushed potato 
chips or buttered crumbs may be substituted 
for cheese. Yield: 6 servings. 


Sally Anderson, 1st Counselor 
Brigham City Twelfth Ward 

The Church of Jesus Christ of L.D.S. 
Brigham City, Utah 
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VEAL CHOW MEIN 


1 % Ib. veal or stewing beef cut into 1-in. 
pieces 

2c. chopped celery 

1 c, rice 

% c. green pepper 

2 tbsp. minced onion 

1 can cream of mushroom soup 

1 can chicken soup 

1 pkg. Cashew nuts 

1 4-02. can mushrooms 


Brown meat, celery, rice, pepper and onion in 
skillet; add remaining ingredients. Place in a 
9 x 13-inch pan. Bake at 375 degrees for 1 hour 
and 30 minutes. Pour water over top if mixture 
becomes too dry. Yield: 10 servings. 


Donna Eberhart, Relief Soc. 

Aspen Branch 

The Church of Jesus Christ of L.D.S. 
Aspen, Colorado 


VEAL AND GREEN PEPPERS 


% Ib. veal cutlet, cut into 4-in. strips 
Flour 

2 tbsp. salad oil 

1 clove of garlic, mashed 
1 onion, sliced _ 

4 mushrooms, sliced 

Salt and pepper 

% c, tomato sauce 

% c. water 

Pinch of basil | 

Green pepper strips 


Toss veal strips in flour. Shake offexcess flour. 
Brown quickly in oil over high heat; reduce heat. 
Add garlic, onion, mushrooms, salt and pepper. 
Cook, stirring, for a few minutes. Add tomato 
sauce, water, basil and green pepper strips. 
Cover and simmer over low heat for 20 minutes 
or until veal is tender. Serve with rice or 
noodles. Yield: 4 servings. 


Dorothy Gruber, 1st Counselor 

Palm Springs Branch 

The Church of Jesus Christ of L.D.S. 
Palm Springs, California 


VEAL PAPRIKA 


2 Ib. veal shoulder, cut into cubes 
Flour 

3 strips bacon, diced 

1 c. chopped onions 

3 2c. water 

1 tsp. salt 

% tsp. monosodium glutamate 

3 tbsp. sa fifi 

1 4c, shell macaroni 

1c. sour cream 


Roll veal in flour. Fry bacon in large skillet. 
Add veal and onion; brown well on all sides. 
Add water, salt, monosodium glutamate and 
paprika. Cover; simmer for 1 hour. Add 
macaroni. Cover; cook slowly until macaroni 
is tender. Add additional water if necessary. 


(Continued on next page) 


VEAL CUBES, STRIPS 


Stir in sour cream. Cook a for a few minutes 
longer to heat thoroughly. 


Gladys I, Huber 

Perryton Branch 

The Church of Jesus Christ of L.D.S. 
Guymon, Oklahoma 


VEAL RAGOUT 


1 tbsp. butter or margarine 

1 % Ib. veal shoulder, cut into 2-in. cubes 
1 clove of garlic, minced 

1 tbsp. flour 

1 % tsp, salt 


4 tsp. pepper 
1lAc, bol ing water 
2 carrots, sliced 


3 stalks celery, sliced 

2 potatoes, peeled and cubed 
3 sprigs parsley 

1 c. peas 

1 % tsp. marjoram 


Melt butter in a Dutch oven or casserole; saute 
veal with garlic until meat is browned on all 
sides. Mix flour, salt and pepper; sprinkle over 
meat. Add water, stirring until mixture boils. 
Cover; cook for 1 hour and 15 minutes over low 
heat. Add carrots, celery, potatoes, parsley, 
peas, marjoram and additional boiling water, if 
necessary. Continue to cook for 30 minutes over 
low heat. Skim off fat; serve. Yield: 6 servings. 


Gayle A. Perkins, 1st Counselor 
Arlington Second Ward 

The Church of Jesus Christ of L.D.S. 
Riverside, California 


VEAL STEW 


2 Ib. veal breast, cubed 
4c, cooking oil | 

2 tbsp. chopped onion 
2c. diced carrots 

1 c, canned tomatoes 

1 c. diced potatoes 
Celery salt 

Salt and pepper 


Brown meat in hot oil; add onion. Cover with 
water. Simmer until meat is tender. Add vege- 
tables; season to taste. Simmer untilvegetables 
are tender. Yield: 6-8 servings. 


Alta Sonheaver, Work Ldr. 
Litchfield Branch 

The Church of Jesus Christ of L.D.C. 
Litchfield, Nlinois 


VEAL SCALLOPINI 


1 % Ib. veal round, thinly sliced 
Salt and pepper 

Flour 

2 tbsp. butter 

2 tbsp. shortening or oil 

1 clove of garlic, sliced 

1 sm, onion, sliced 

1 4-0z. can mushrooms 
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1 c. chicken bouillon 

Ac. tomato juice 

% tsp, nutmeg 

4 ¢. grated Parmesan cheese 
2 tbsp, chopped parsley 


Trim skin and gristle from veal. Dredge in 
seasoned flour; pound thin. Cut into 1 x 3-inch 
strips. Melt butter; add oil. Saute garlic and 
onion in oil. Brown veal on both sides. Remove 
garlic; add mushrooms, bouillon, tomato juice 
and nutmeg. Cover; cook over low heat for 30 
minutes or until done, stirring occasionally. 
Add more liquid, if necessary. Sprinkle with 
cheese. Cover and let stand for 10 minutes 
before serving. Garnish with parsley. Yield: 
4 servings. 


Mrs. Lilly Ann Hoberg, Sec. 

San Ramon Ward 

The Church of Jesus Christ L.D.S. 
Pleasanton, California 


VEAL SUPREME 


2 Ib. veal, cut into 1-in. cubes 

% c, flour 

% Ib. butter 

1 tsp. salt 

1 tsp. paprika 

% tsp. pepper 

2c. cream or 1 Ige. can condensed milk 
1 sm, can mushrooms 


Dredge veal in flour; brown in butter in skillet. 
Add seasonings and cream; simmer for 20 min- 
utes. Add mushrooms; simmer for 5 minutes 
longer. Serve with baking powder biscuits, if 
desired. 


Elgie Robinson, Pres. 

Laketown Ward 

The Church of Jesus Christ of L.D.S. 
Laketown, Utah 


VEAL-VEGETABLE SUPPER 


1 Ib. veal, cut into 1-in. cubes 
2 tbsp. oil 

2c. water 

1 % tsp. salt 

Dash of pepper 

2 c. chopped onions 

1 c. chopped carrots 

% c, chopped celery 

1 green pepper, chopped 

2 c, uncooked noodles 


Brown veal on all sides in oil in large skillet. 
Add remaining ingredients except noodles. Top 
with noodles. Cover; simmer for 45 minutes or 
until done, stirring occasionally. Place in heated 
serving dish. Yield: 4-5 servings. 


Margaret Woolstenhulm 

St. Helens Ward 

The Church of Jesus Christ of L.D.S. 
St. Helens, Oregon 


RECIPE FOR AMERICAN SPRING LAMB ROAST ON PAGE 105 


LAMB 


Lamb of high quality has a covering of clear, white, brittle fat. The lean is pinkish red 
in color and has a fine-grained, velvety appearing texture. Over this exterior covering of fat is 


a thin, paper-like covering called the “fell”. It does not affect the flavor unless the lamb has 


been aged for some time. 


Most cuts of lamb are tender and can be cooked using dry heat. Stew may be made from 


the neck, shanks and breast. These pieces may also be braised. 


Lamb should be cooked medium to well done. If slightly pink on the inside there will be 


less shrinkage and the meat will be very juicy and delicious. Lamb should be served hot or 


cold, never lukewarm. 


TIME-TABLE FOR COOKING LAMB 


ROASTED AT 300°F. COOKED IN 
OVEN TEMPERATURE BROILED BRAISED LIQUID 
CUT Meat Meat 
Therometer Time Thermometer Time Total Time 
Reading Reading Time 
Minutes 
Degrees F. per Ib. Degrees F. Minutes Hours Hours 
Leg 175 to 180 30 to 35 
Shoulder 
Whole 175 to 180 30 to 35 
Rolled 175 to 180 40 to 45 
Cushion 175 to 180 30 to 35 
Breast 
Stuffed 1% to 2 
Rolled 175 to 180 30 to 35 1% to 2 
Lamb Loaf 175 to 180 30 to 35 
Chops (1 inch) 175 to 180 30 to 35 170 12 
Chops (11/5 inch) 170 18 
Chops (2 inch) 170 22 
Lamb Patties (1 inch) 15 to 18 
Neck Slices 1 
Shanks 1% 
Stew 114 to 2 
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LANB CHART 


RETAIL CUTS OF LAMB — WHERE THEY COME FROM AND HOW TO COOK THEM 
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Arm Chop Loin ae Sirloin Half of Leg Shank Half of Leg Leg, Sirloin on 
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Rolled Shoulder Blade Chop ; Leg, Sirloin off 


Sirloin Roast 


Crown Roast Rolled Double Loin 
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aratoga Chops 


Rib Chops 


HIND SHANK 
Braise, Cook in Liquid 
Y ¥ 


Fore Shank Rolled Breast 
> 
@g & is @© 
Cube Steak * Ground Lamb* Lamburgers* 
Brisket Pieces Stuffed Chops *LAMB FOR STEW, GRINDING OR CUBING MAY COME FROM ANY WHOLESALE CUT 


NATIONAL LIVE STOCK AND MEAT BOARD 


SELECTION OF LAMB CUTS 


Wholesale 


Retail Cuts 


Characteristics 


Cooking Methods 


rc 


eg 


Loin 


Rack 


Shoulder 


Frenched leg 


American leg 


Half of leg 
Leg chops (steaks) 


Sirloin chops 


Boneless sirloin roast 


Loin roast 


Rolled loin roast 
Loin chops 


English chops 


Rib (rack) roast 


Crown roast 


Rib chops 


Frenched chops 


Square cut shoulder 


Cushion shoulder 


Rolled shoulder 


Boneless shoulder chops 


Mock duck 


Arm chops 


Blade chops 
Saratoga chops 


Neck slices 


Shank bone is ‘“frenched’’ which 
means the bone is removed to ex- 
pose 1 inch or more of lower end 
of shank bone. 


Shank meat is removed at stifle 
joint. Shank meat is tucked into 
pocket under fell and pinned into 
place. 


Either the shank or loin half. 


May contain cross section of back 
bone and aitch bone. Center cut 
steaks look like miniature beef 
round steaks. 

Corresponds to beef sirloin steaks. 
Pinbone chops have considerable 
bone. 

Small boneless roll weighing from 
2 to 3% pounds. 


Corresponds to beef short loin. 
Can be the unsplit loin but is 
usually one side of the split loin. 
Boned and rolled loin. 

Contain T-shaped bones; corres- 
pond to porterhouse, T-bone and 
club beef steaks. 

Cut across unsplit loin. Back bone 
removed and boneless chop skew- 
ered into shape. 


Contains rib bones and rib eye 
muscle. 

Ribs are ‘“frenched’” — meat is 
removed from rib ends, then two 
or more rib sections are shaped 
and tied into a crown. 

Concent rib bone and rib eye mus- 
cle. 

Same as rib chops except meat is 
removed from ends of ribs. 


Thickest part of fore-quarter, with 
shank, breast, rib (rack); and neck 
removed. 

Boned and left flat. Sewed on two 
sides. One side may be left open 
for stuffing, then skewered or 
sewed. 

Boneless roll made from square 
cut shoulder. 


Cut from boneless rolled shoulder. 


Made from outside of shoulder. 
Shaped like a duck. 

Contain small round bone and 
usually the cross sections of four 
or five rib bones. 

Contain portions of rib, back and 
blade bones. 

Boneless chops made from inside 
shoulder muscle. 

Round slice with neck vertebrae in 
center. 


Roast 


Roast 


Roast 
Broil; panbroil; panfry 


Broil; panbroil; panfry 


Roast 


Roast 


Roast 
Broil; panbroil; panfry 


Broil; panbroil; panfry 


Roast 


Roast 


Broil; panbroil; panfry 
Broil; panbroil; panfry 


Roast 


Roast 


Roast 


Broil; panbroil; panfry; 
Roast 


Broil; panbroil; panfry; 


Broil; panbroil; panfry; 
Broil; panbroil; panfry; 


Braise; cook in liquid 


braise 


braise 


braise 


braise 


Shank 
Ground Lamb 


Breast 


Breast with pocket 
Rolled breast 


Riblets 


Shank 
Loaf 


Patties 


Corresponds to veal breast and to 
short plate and brisket of beef. 
Narrow strip of meat containing 
breast bone and ends of 12 ribs. 
Same as above but with pocket 
between ribs and lean. 
Small boneless roll. 

layers of lean and fat. 
Breast bone removed and breast 
cut between ribs. Each small 
piece contains part of a rib bone. 


Alternating 


Contains shank and elbow bones. 


Usually made from flank, breast, 
shank and neck. May be straight 
ground lamb or combined with 
wary amounts of beef, pork or 
veal. 


Ground lamb formed into patties. 
May be encircled with sliced 
bacon. 


Roast; braise; cook in liquid 


Roast; braise 
Roast; braise 


Braise; cook in liquid 


Braise; cook in liquid 
Roast (bake) 


Broil; panbroil; panfry 
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CARVING INSTRUCTIONS FOR LAMB 


ROAST LEG OF LAMB 


Place roast on platter, shank to the carver’s right. With 
the tip section on the near side, remove two or three 
slices to form a base. 


With the roast resting on the base, make slices perpen- 
dicular to the leg bone. Begin slices at the shank end. 


Loosen slices by cutting under them. Remove and 
place on a platter. 


All that is necessary of this boneless cut is to slice the 
desired thickness through the meat and the stuffing. 


Insert fork so as to get a firm hold. Begin carving at 
one of the two ends where ribs are tied together. 


Make slices down between the ribs. Lift the slices on 
the knife blade to the platter. (Use fork to steady the 
slice. ) 
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LAMB BREASTS, CHOPS 


BAKED BREAST OF LAMB 


4 to 5 Ib. breast of lamb 
2c. water 

Salt to taste 

4 Ige. potatoes 

F lour 


Wash lamb; cut intotwotothreeribpieces. Pack 
into kettle; add water and salt. Bring to a boil; 
reduce heat. Simmer, covered, for 2 hours and 
30 minutes to 3 hours. Remove from broth; place 
in shallow roasting pan. Boil potatoes in jackets; 
peel and slice into halves lengthwise. Dip into 
broth; arrange around meat. Salt and pepper meat 
and potatoes to taste. Bake, uncovered, at 425 
degrees for 30 minutes or until brown. Thicken 
broth with flour for gravy. Yield: 4 servings. 


Lois W. Paulos, Pres. 

Compton First Ward 

The Church of Jesus Christ of L.D.S. 
Compton, California 


DUBLIN LAMB STEW 


4 Ib. breast of lamb or lean shoulder cut 
6 med. onions, sliced 

6 med. potatoes, peeled and sliced 

1 stalk celery, diced 

Salt and pepper to taste 

3 sprigs parsley 

1 bay leaf 


Cut meat into small serving pieces. Arrange a 
layer of meat in a large casserole; top with a 
layer of sliced onions, potatoes and celery. 
Season with salt and pepper. Repeat until meat 
and vegetables are all used, ending with a layer 
of meat. Add parsley and bay leaf totop of meat 
layer; add just enough water to cover. Place lid 
on casserole. Bake at 350 degrees for 1 hour and 
30 minutes or until meat is tender. Yield:6 serv- 
ings. 


Irene B. Carlisle, Work Dir. Counselor 
Tenth Ward, North Tooele Stake 

The Church of Jesus Christ of L.D.S. 
Tooele, Utah 


FRUIT-GLAZED LAMB CHOPS 


8 lamb chops, /4-in. thick 

2 tbsp. cooking oil 

1 11-0z. can Mandarin oranges 
1 9-oz. jar red currant jelly 

4 tsp. cornstarch 

% c. water 

1 tbsp. sugar 

1 tsp. salt 

% ¢. golden raisins 

Hot rice 


Brown chops on both sides inoilinlarge skillet. 
Remove from pan; drain oil from pan. Drain 
oranges; add orange juice to jelly. Heat, stirring 
until melted. Combine cornstarch with water; 
blend into jelly until smooth. Cook until clear; 
stir in sugar and salt. Return chops to sauce. 
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Cover and simmer until chops are tender. Add 
raisins and oranges; heat for 10 minutes. Serve 
with rice. Yield: 4 servings. 


Jean Low, Counselor 

Edmonton Third Ward 

The Church of Jesus Christ of L.D.S. 
Edmonton, Alberta, Canada 


LAMB CHOPS 


4 shoulder lamb chops, 4-in. thick 
Salt and pepper to taste 

 ¢, melted butter or margarine 

’ ¢, chopped parsley 

4 ¢, chopped chives 


Arrange chops in shallow baking dish. Sprinkle 
with salt and pepper. Combine remaining ingre- 
dients; mix well. Pour over lamb. Bake at 350 
degrees for 30 minutes. Yield: 4servings. 


Ida Alice Hill, Past Pres. 

Litchfield Branch 

The Church of Jesus Christ of L.D.S. 
Mt. Olive, Illinois 


LAMB CHOPS 


6 thick lamb shoulder chops 
Salt and pepper 

1 green pepper, cut into rings 
1 Ige. onion, sliced 

1 lemon, sliced 

2c. tomato juice 


Brown chops in hot fat; season. Place in baking 
pan; top each chop with green pepper ring, onion 
ring and lemon slice. Pour tomato juice over 
chops. Cover; bake at 325 degrees for 1 hour 
and 30 minutes. Yield: 6 servings. 


Vicenta Barrera, Pres. 

Alice Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Alice, Texas 


LAMB CHOPS NEW ORLEANS 


6 shoulder lamb chops, 1-in. thick 
1 tbsp. lard 

1 tsp. salt 

% tsp. pepper 

1 4c. tomato juice 

4 c. chopped green pepper 

2 sm. onions, chopped 


Brown chops in lard until golden brown; season. 
Add remaining ingredients. Cover; simmer for 
30 minutes or until chops are tender. Yield: 6-8 
servings. 


Mrs. Zelma Meibos, Relief Soc. Pres. 
Layton Second Ward 

The Church of Jesus Christ of L.D.S. 
Layton, Utah 


LAMB CHOPS, GROUND LAMB 


LAMB OR MUTTON CHOPS 


4 or 6 lamb or mutton chops 
Flour 
Salt and pepper to taste 


Trim chops of excess fat. Dust with flour. Season 
with salt and pepper. Place chops in 10 or 12- 
inch skillet; cover. Simmer for 45 minutes to 1 
hour. Cook until tender. Yield: 4-6 servings. 


Gladys Williams, Pres. 

Glenns Ferry Ward 

The Church of Jesus Christ of L.D.S. 
Glenns Ferry, Idaho 


LAMB SHOULDER CHOP AND LEEK SKILLET 


6 shoulder lamb chops, 1-in. thick 

1 10 % -oz. can tomato with rice soup 

% c. water 

% tsp. salt 

4 tsp. caraway seed 

% tsp. pepper 

1 spall leeks, trimmed and cut into halves 
lengthwise 


Trim excess fat from lamb chops; brown chops 
in skillet on both sides. Drain off drippings. 
Stir in soup, water, salt, caraway seed andpep- 
per. Cover antl simmer for 15 minutes. Add 
leeks and cook for 30 minutes longer. Serve over 
hot cooked rice, if desired. 


Photogragh for this recipeon page 383. 


SCALLOPED POTATOES AND LAMB CHOPS 


4c. sliced pared potatoes 
* ¢. minced onions 

2 tbsp. flour 

1 tsp. salt 

% tsp. pepper 

2 tbsp. butter or margarine 
5 or 6 lamb chops 

1 2c. scalded milk 
Paprika 


Arrange layer of potatoes in greased 2-quart 
casserole. Cover with part of onions. Sprinkle 
with part of mixture of flour, salt and pepper. 
Dot with part of butter. Repeat layers until all 
ingredients are used, ending with butter. Top 
with lamb chops. Pour milk over casserole; 
sprinkle with paprika. Bake, covered, at 350 
degrees for 1 hour and 30 minutes. Yield: 5 serv- 
ings. 


Mrs. Janet P, Asper 

Wendover Ward 

The Church of Jesus Christ of L.D.S. 
Wendover, Utah 


SPRING LAMB DINNER 


6 shoulder lamb chops 

1 tbsp. shortening 

1 1-0z. pkg. dry onion soup mix or 1 can 
onion soup 
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2 tbsp. flour 

Dash of crushed leaf thyme 
Dash of pepper 

2 Ib. fresh peas, shelled 

2 pimento strips 


Brown chops in shortening in skillet; pour off 
excess fat. Add soup mix and flour gradually 
with water measurement on soup mix package. 
Add thyme and pepper. Cover; cook over low 
heat for 15 minutes. Add peas and pimento. Cook 
for 30 minutes longer or until tender, stirring 
occasionally. Yield: 6 servings. 


Ada C. Oldroyd, Education Counselor 
Nephi Third Ward 

The Church of Jesus Christ of L.D.S. 
Nephi, Utah 


SWEET 'N’ SOUR LAMB CHOPS 


4 lamb shoulder chops, 1-in. thick 
’% c. vinegar 

’% c. brown sugar 

1 tsp. salt 

Dash of pepper 

% tsp. ginger 

4 orange slices 

4 lemon wedges 

1 tbsp. cornstarch 

Cooked rice 


Brown chops on both sides over low heat. Com- 
bine vinegar with brown sugar, salt, pepper and 
ginger. Pour over meat. Top each chop with 1 
orange slice and 1 lemon wedge. Cover; cook 
over low heat for 30 minutes or until chops are 
tender. Place on warm platter. Pour drippings 
into measuring cup; skim off fat. Add enough 
water to make 1 cup. Place in skillet. Stir in 
cornstarch and 1 tablespoonful water. Cook until 
mixture is boiling, stirring constantly. Pour over 
chops. Serve on rice, Yield: 4 servings. 


Arvilla Peterson, Pres. 

Ovid Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Ovid, Idaho 


EGGPLANT CASSEROLE 


1 sm. eggplant, sliced 1-in. thick 
4 tbsp. butter or margarine 

1 % Ib. ground or diced lamb or beef 
1 egg, well beaten 

1 onion, minced 

2 tbsp. minced green pepper 

Salt and pepper to taste 

Pinch of thyme 

Pinch of sweet basil 

1 c. tomato sauce 

1 tsp. minced parsley 

% c. buttered bread crumbs 


Peel and quarter eggplant. Saute in butter. Com- 
bine remaining ingredients except bread crumbs. 
Place one-half the meat mixture in greased bak- 
ing dish; cover with one-half the eggplant. Repeat 


(Continued on next page) 


GROUND LAMB DISHES 


layers; top with crumbs. Bake at 350 degrees for 
45 minutes. Serve hot. Yield: 6 servings. 


Sarah Stoker, Sec.-Treas. 
Brentwood Ward 

The Church of Jesus Christ of L.D.S. 
Brentwood, California 


FROSTED LAMB LOAF 


1 % Ib. ground lamb 

% c. uncooked oats 

% clove of garlic, finely minced 
’ ¢. minced onion 

2 tbsp. minced parsley 

1 11-0z. can tomato soup 

2 eggs, beaten 

1 % tsp. salt 

% tsp. monosodium glutamate 
4 tsp. pepper 

3 c. mashed potatoes 

Butter 

2 tbsp. chopped chives 


Combine all ingredients except potatoes, butter 
and chives. Pack-lightly into loaf pan. Bake at 350 
degrees for 1 hour and 30 minutes. Unmold loaf 
onto heat-resistant platter or baking pan. Spread 
top and sides with mashed potatoes. Brush with 
melted butter. Bake for 15 to 20 minutes longer 
or until potatoes are lightly browned. Sprinkle 
with chives. Yield: 6-8 servings. 


Mrs. Blanche Rawlings, Pres. 
Winter Quarters Stake Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Omaha, Nebraska 


GRILLED IMPERIAL CROWN MEAT LOAF 


1 c. catsup 

2 eggs, beaten 

1 c. cracker crumbs 

¥%, c. chopped parsley 

3 thsp. soy sauce 

1 clove of garlic, pressed 
1 tsp. cumin 

% tsp. pepper 

2 Ib. ground lamb 

10 med. mushrooms 

1 % c. pineapple chunks 


Combine 1/2 cup catsup with all ingredients ex- 
cept mushrooms and pineapple in large bowl. 
Mix. Place one-half of mixture on 18-inch sheet 
of aluminum foil. Shape into loaf. Place mush- 
rooms in a row in center of meat. Arrange pine- 
apple chunks beside each mushroom, Top with 
remaining meat mixture, sealing edges together. 
Wrap foil around loaf, sealing securely. Grill 
for 1 hour or bake at 325 to 350 degrees or 1 
hour and 15 minutes. Brush meat with remaining 
catsup; continue cooking and turning for 15 min- 
utes longer. Yield: 8 servings. 


Dorothy O. Davies 

Plano Ward 

The Church of Jesus Christ of L.D.S. 
Rexburg, Idaho 
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LAMBURGERS 


1 Ib. lean ground lamb 

% c. fine dry bread crumbs 

1 egg, slightly beaten 

Dash of pepper 

¥% ¢. grated carrots 

1 tbsp. grated onion 

1 tbsp. chopped parsley or parsley flakes 
4 pineapple slices 

Melted butter 


Combine all ingredients except pineapple and 
butter. Shape into four patties. Place on broiler 
rack. Broil 4 to 5 inches from heat for 7 to 8 
minutes or until brown on both sides. Brush 
pineapple with butter. Broil with lamburgers for 
5 to 6 minutes. Yield: 4 servings. 


Johnnie Dickson, Pres. 

Queen Creek Ward 

The Church of Jesus Christ of L.D.S. 
Queen Creek, Arizona 


LAMB CROQUETTES 


4 tbsp. flour 
% tsp. salt 
2 tbsp. butter, melted 
1c. milk 
2 % c. ground lamb 
1 thsp. parsley 
% tsp. paprika 
% tsp. lemon juice 
Cracker crumbs 
1 egg, beaten 
at 


Stir flour and salt into butter. Add milk gradually. 
Continue stirring until smooth. Add lamb, pars- 
ley, paprika and lemon juice. Cool; shape into 
12 patties. Roll in crumbs in egg and again in 
crumbs until well coated. Chill thoroughly. Fry 
in deep fat at 375 degrees. NOTE: May be placed 
in well buttered shallow baking dish and baked 
at 425 degrees for 45 minutes; turn after 20 
minutes. Yield: 12 servings. 


Lorene Hedrick, lst Counselor 
Vincennes Branch 

The Church of Jesus Christ of L.D.S. 
Bicknell, Indiana 


GROUND LAMB, LEG, NECK, SHANK 


STUFFED CABBAGE LEAVES 


1 c. cooked rice 
% Ib. ground lamb 
% c. butter 

1 tsp. salt 

% tsp. pepper 

% tsp. cinnamon 

1 sm. cabbage 
4c. tomato Juice 


Mix rice with meat, butter and seasonings, Form 
into small rolls. Cook individual cabbage leaves 
in a small amount of water for 5 minutes or until 
wilted. Wrap cabbage leaves around meat rolls; 
place in heavy skillet. Add tomato juice. Cover; 
simmer for 30 to 45 minutes. Yield: 6 servings. 


Danielle Butler, Pres. 

University Ward 

The Church of Jesus Christ of L.D.S. 
Eugene, Oregon 


AMERICAN SPRING LAMB ROAST 


1 leg of lamb 

1 c. onion bouillon 

4 tsp. salt 

% tsp. pepper 

% tsp. oregano leaves 

1 tbsp. lemon juice 

% Ib. medium mushrooms 
1 tbsp. chopped chives 

2 1-lb. cans whole small carrots 
2 tbsp. flour 

2 thsp. butter 


Place lamb on rack in shallow roasting pan. Bake 
at 325 degrees for 2 hours; drain off fat. Com- 
bine bouillon, salt, pepper, oregano and lemon 
juice in saucepan; bring to a boil. Add mush- 
rooms; cover and cook for 15 minutes or until 
tender. Remove mushrooms, Add chives to 
liquid; pour over lamb. Roast for 30 minutes 
longer or until meat thermometer registers 175 
degrees, basting occasionally. Drain carrots, 
reserving 3/4 cup liquid. Blend carrot liquid 
with flour; add lamb drippings. Cook, stirring 
until gravy boils for 1 minute. Heat carrots and 
mushrooms in butter; arrange on platter with 
lamb. Serve with gravy. 


Photograph for this recipe on page 97. 


BARBECUED LEG OF LAMB 


’ c. Olive oil 

2 thsp. white vinegar 

1 clove of garlic, crushed 

1 tsp. salt 

% tsp. pepper 

% tsp. cumin 

4 tsp. oregano 

6 to 10 rosemary leaves 

1 6 to 6 4-Ib. leg of lamb, boned and flattened 


Combine all ingredients except lamb. Addlamb; 
marinate for 2 hours or longer. Grill over hot 


coals for 1 hour and 30 minutes to 2 hours. Yield: 
8-10 servings. 


Jean Kirkpatrick, Pres. 

Ventura Second Ward 

The Church of Jesus Christ of L.D.S. 
Ventura, California 


BAKED LAMB WITH BROWN RICE 


% c. uncooked brown rice ; ; 

6 pieces lamb neck slices, 1 to 1 %-in. thick 
% c. flour 

Salt and pepper 

6 thick slices onion 

6 thick slices tomato 

6 rings green pepper 

1 c. meat or vegetable stock 


Wash rice; soak for 3 hours in water to almost 
cover. Dredge meat with mixture of flour, 2 
teaspoonfuls salt and 1/4 teaspoonful pepper; 
brown on both sides in hot frying pan. Drain 
rice; place in large casserole or baking pan. 
Place browned meat on rice. Arrange onion, 
tomato slices and green pepper ring on each chop. 
Sprinkle with salt and pepper. Add stock. Cover; 
bake at 325 degrees for 2 hours. NOTE: Loin 
lamb chops may be used instead of neck pieces; 
cook for 1 hour and 30 minutes. Yield: 6 serv- 
ings. 


Elva Fox 

Roy Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Roy, Utah 


LAMB SHANKS AND ZUCCHINI 


4 lamb shanks 

2 thsp. bacon fat 

2 tsp. salt 

4 tsp. pepper 

% tsp. thyme 

% tsp. oregano 

4 tsp. mint leaves 
2 tbsp. lemon juice 
2 cloves of garlic 
% c. water 

2 zucchini squash, sliced 
3 tomatoes, peeled 
2 c. cooked rice 
Parmesan cheese 


Brown shanks in fat. Pour off drippings. Season 
with salt and pepper. Combine thyme, oregano, 
mint, lemon juice, garlic and water; pour over 
lamb. Cover tightly; simmer for 1 hour and 30 
minutes. Add squash and whole tomatoes. Cover 
tightly; simmer for 15 minutes longer. Serveon 
rice; Sprinkle with Parmesan cheese. Yield: 4 
servings. 


Faye C. McNaughtan, Pres. 

Heber First Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Heber City, Utah 


LAMB SHOULDER, SPARERIBS 


MARINATED ROAST LAMB 


1 tbsp. olive oil 

1 % tsp. lemon juice 

1 med. onion, finely chopped 

’% c, chopped parsley 

1 tsp. salt 

% tsp. pepper 

1 tsp. dried mar joram 

1 tsp. dried thyme 

1 clove of garlic, finely chopped 
1 4-Ib. square cut lamb shoulder 


Combine all ingredients except lamb. Cut shallow 
slits in lamb; rub oil mixture into meat. Wrap 
in aluminum foil; refrigerate for 12 to 24hours. 
Remove foil; place roast on rack in shallow 
roasting pan. Bake in preheated 325 degree oven 
for 2 hours or until meat thermometer inserted 
in center of roast reads 175 to 180 degrees, bast- 
ing occasionally with pan juices. Yield: 6-8 serv- 
ings. 


Carol R. Tobler, Pres. 

Washington Ward 

The Church of Jesus Christ of L.D.S. 
Washington, Utah 


ROAST SAVORY LAMB 


1 lamb roast 

1 clove of garlic 
1 c. yoghurt 
Salt and pepper 
Rosemary 


Cut fat from lamb. Pierce with sharp point of 
knife in several places. Insert garlic. Spread 
yoghurt over roast. Sprinkle with salt, pepper 
and rosemary. Bake at 325 degrees for 2 hours 
and 30 minutes or until done. Remove garlic 
before serving. Yield: 6 servings. 


Margaret Simpson, First Counselor 
Bridgeport Bonnieview Ward 

The Church of Jesus Christ of L.D.S. 
Milford, Connecticut 


BARBECUED LAMB SPARERIBS 


3 Ib. lamb spareribs 

1 6-oz. can tomato paste 
% c. catsup 

’4 c. vinegar 

’% c. molasses 

1 med. onion, sliced 

1 tsp. salt 

% tsp. pepper 

Dash of Tabasco sauce 


Place spareribs in shallow roasting pan. Bake 
at 325 degrees for 1 hour and 30 minutes. Drain 
of dripping. Combine remaining ingredients 
mix well. Pour over spareribs. Bake for 45 min- 
utes longer, basting frequently with sauce. Yield: 
4 servings. 


Una Stringham, Pres. 

Fifth Ward, Idaho Falls Stake 

The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 
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LAMB RIBLETS 


1 Ib. lamb ribs 
4 tsp. garlic salt 
% tsp. salt 


4 tsp. pepper 
Fat 


% ¢. orange juice 

1 tsp. flour 

1 c. water 

1 tsp. grated orange rind 
1 tsp. sugar 


Season ribs with garlic salt, salt and pepper. 
Brown in hot fat. Add orange juice. Cover; sim- 
mer slowly for 30 minutes. Blend flour with 
remaining ingredients; add to meat. Stir; cook 
for 5 minutes. Yield: 4 servings. 


Elna Turner, Pres. 

Thomas Second Ward 

The Church of Jesus Christ of L.D.S. 
Blackfoot, Idaho 


SWEET AND SOUR LAMB RIBLETS 


1 4 tsp. salt 

2 Ib. lamb riblets, cut into halves 
1 thsp. cooking oil 

1 clove of garlic, mashed 

1 tsp. monosodium glutamate 

2 tbsp. cornstarch 

2 tbsp. brown sugar 

2 tbsp. soy sauce 

4c. vinegar 

Water 

1 c. pineapple juice 

1 chicken or beef bouillon cube 
4c. diced onion 

1 green pepper, cut into 1-in. squares 
1 c. thinly sliced carrots 

6 sm. sweet pickles, sliced 

1 c. pineapple chunks 


Add 1 teaspoonful salt and lambto4cups boiling 
water in covered kettle. Simmer for 1 hour or 
until tender. Drain, reserving liquid. Brown lamb 
slowly in cooking oil. Combine garlic, monoso- 
dium glutamate, cornstarch, brown sugar, soy 
sauce, vinegar, 1/2 cup cold water and pineapple 
juice. Dissolve bouillon cube in 1/4 cup water; 
add to sauce. Pour over lamb; cook, stirring 
constantly until sauce is transparent. Add 
remaining ingredients, Cover; simmer until 
vegetables are tender. Serve with rice or fried 
noodles. Yield: 4 servings. 


Velma L. Newland, Visiting Teacher 
Belle Fourche Branch 

The Church of Jesus Christ of L.D.S. 
Via Belle Fourche, South Dakota 


BEACH COMBER’S CURRY 


4c, plus 2 tbsp. flour 

1 % tsp. salt 

1 % Ib. lean lamb, cut into 1-in. cubes 
2 tbsp. fat 

1 4c. hot water 

2c. diced celery 

% ¢. thinly sliced onion 


(Continued on next page) 


LAMB STRIPS, CUBES 


SES Se BEE SS IR a LE ELE I PS PER EET OE, REEL BE PY EEE ERS BEE DT NEN IEE TEASE BE RETIN ELLE OO! 


1 clove of garlic, finely chopped 
1 c. cubed apples 

28-0z. can tomatoes 
% to 1 tbsp. curry powder 
% ¢. cold water 
1 28-o0z. can pineapple chunks 
1 c. cashews or peanuts 


Combine 2 tablespoonfuls flour and 1/2 teaspoon- 
ful salt; coat lamb. Saute in fat in Dutch oven 
or deep pot until golden brown. Add hot water. 
Simmer, covered, for 1 hour or until tender. 
Add celery, onion, garlic, apples and tomatoes. 
Combine remaining flour, curry powder andre- 
maining salt in cold water. Addto meat mixture. 
Cover and cook for 20 to 30 minutes longer. 
Serve over hot rice with pineapple chunks and 
nuts. NOTE: Chicken or beef may be substituted 
for lamb. Yield: 6 servings. 


Audrey C. Roberts 

Ottawa Branch 

The Church of Jesus Christ of L.D.S. 
Ottawa, Ontario, Canada 


BRAISED LAMB IN SOUR CREAM 


2 med. onions, finely chopped 
2 tbsp. butter or margarine 

3 Ib. shoulder of lamb, cubed 
Salt to taste 

Paprika 

2c. canned tomatoes, drained 
2 tbsp. minced parsley 

1 c. sour cream 


Saute onions in butter until tender. Rub meat with 
salt and paprika. Add to onions; cook until meat 
is well browned. Stir in tomatoes and parsley. 
Cover; simmer for 2 hours or until meat is 
tender. Add water if necessary. Blend in sour 
cream just before serving. Yield: 6 servings. 


Hazel W. Lewis, Sec. 

Thoreau Branch 

The Church of Jesus Christ of L.D.S. 
Thoreau, New Mexico 


CURRIED LAMB 


1 % Ib. lamb shoulder 

1 c. diced celery 

2 tart apples, pared and diced 
%¢. sliced onion 

3 tbsp. butter or bacon fat, melted 
1 % to 2 tsp. curry powder 

2 tbsp. flour 

3 to 4c. cooked rice 


Wipe meat with damp cloth. Cover with water. 
Simmer until tender. Drain, reserving 2 cups 
broth. Cut into l-inch pieces. Addcelery, apples 
and onion to butter in skillet. Saute until tender. 
Add lamb and broth. Cover; simmer for 20 to 30 
minutes. Blend curry powder with 2 tablespoon- 
fuls hot water; let stand for 5 minutes. Blend in 
flour, adding cold water, if necessary, to make 
smooth paste. If mixtureisdry,add1cup boiling 
water. Stir incurry paste. Simmer for 5 minutes, 
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stirring frequently. Serve on hot platter with 
rice; garnish with parsley. Yield: 5 servings. 


Mrs. John W. Collins, Sec. 

Waterloo Branch 

The Church of Jesus Christ of L.D.S. 
Waterloo, Iowa 


CURRY OF LAMB 


1 Ige. onion, diced 

% ¢, cooking oil or melted shortening 
3 Ib. lamb, cut into 1-in. cubes 

1 c. flour 

1 % tsp. salt 


hig oed 

1 % tsp. curry powder 

1 tsp. soy sauce 

1 tbsp. Worcestershire sauce 
% tsp. onion or garlic salt 


Brown onion in cooking oil in large skillet. 
Remove onion. Dredge meat well with flour. 
Season with salt and pepper. Brown in remaining 
oil. Combine remaining ingredients. Add with 
onion to meat. Cook, uncovered, for 45 minutes. 
Cover meat with water. Cover; simmer for 1 
hour or until meat is tender. 


Mrs. Odessa F. Hunter, Pres. 

Cedar First Ward, Cedar Stake 

The Church of Jesus Christ of L.D.S. 
Cedar City, Utah 


GAELIC LAMB STEW 


2 Ib. boneless lamb shoulder, cut into 1-in. 
cubes 

4c. flour 

Salt and pepper 

% tsp. monosodium glutamate 

3 tbsp. fat 

1 qt. water 

2 med. bay leaves 

2 1-Ib. cans green peas 

3 c. diced potatoes 

1 4c. small whole white potatoes 

1 4c. whole white carrots 


Coat lamb with a mixture of the flour, 2 tea- 
spoonfuls salt, 1/8 teaspoonful pepper and mono- 
sodium glutamate. Heat fat in a large heavy pot 
or kettle. Add meat; brown on all sides. Add 
water, 1 tablespoonful salt, 1/4 teaspoonful pep- 
per and bay leaves to pot. Cover; bring mixture 
to boiling. Reduce heat to simmering; cook for 
30 minutes, stirring occasionally. Drain peas, 
reserving liquid. Addpea liquid, potatoes, onions 
and carrots to lamb mixture. Cover; bring to 
boiling. Reduce heat; cook slowly for 30 minutes 
or until vegetables are tender, stirring occa- 
sionally. Add peas to mixture; heat thoroughly. 
Yield: 8 servings. 


Mrs. Hazel Marsh, Pres. 

Kankakee Branch 

The Church of Jesus Christ of L.D.S. 
Kankakee, Illinois 


LAMB STRIPS, CUBES 


GYPSY STEW 


2 Ib. lamb, cut into pieces 

1 med. onion, chopped 

2 cans cream of celery soup 
1 can mushrooms 

2 tsp. curry powder 

Salt to taste 


Brown meat; add remaining ingredients. Blend 
well. Cover and simmer for 45 minutes. Serve 
over rice. Yield: 6 servings. 


Maxine Wright, Second Counselor 

Bend Branch, Northwestern States Mission 
The Church of Jesus Christ of L.D.S. 
Bend, Oregon 


HUNGARIAN LAMB STEW 


1 c. dried lima beans 

3 Ib. lamb, cut into 4-in. pieces 
1 tsp. salt 

1 tsp. paprika 

5 tbsp. cooking oil 

2 tbsp. minced parsley 

1 1-Ib. 4-0z. can tomatoes 
18 sm. white onions 

1% c. water 

2 tbsp. flour 

1c. sour cream 


Wash lima beans; cover with cold water. Soak 
overnight. Drain beans. Sprinkle meat with salt 
and paprika; brown onall sides in oil. Add beans, 
parsley, tomatoes, onions and water; cover. 
Cook slowly for 2hours. Blend flour witha small 
amount of cold water; add to meat, stirring con- 
stantly. Stir in sour cream; cook for 5 minutes. 
Serve immediately. Yield: 6 servings. 


Helen Harding, Pres. 

Forty-third Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


INDIVIDUAL LAMB PIES 


3 tbsp. butter or margarine, melted 
3 tbsp. flour 

1 4c. lamb stock or bouillon 
1 2 tsp. salt 

% tsp. pepper 

% tsp. rosemary 

2c. diced cooked lamb 

1 4c, sliced carrots 

1 4 c. cooked peas 

1 c. flour 

4c. shortening 

’%c. milk 


Add butter to flour. Blend. Gradually add lamb 
stock. Cook over low heat, stirring constantly, 
until thick. Add 1 teaspoonful salt, pepper, rose- 
mary, lamb, carrots and peas. Mix well. Put 
into four baking dishes. Combine flour with 1/2 
teaspoonful salt. Cut in shortening. Add milk; 
mix lightly. Shape into ball. Roll out on lightly 
floured surface to 1/8-inch thickness. Cut into 
four rounds. Place on lamb mixture. Seal edges 
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and prick. Bake at 450 degrees for 15 minutes or 
until lightly browned. Yield: 4 servings. 


Mrs. Susan Jones, Pres. 

Buffalo Relief Soc., Buffalo Branch, Casper Stake 
The Church of Jesus Christ of L.D.S. 

Buffalo, Wyoming 


INDIAN LAMB CURRY 


3 Ige. apples, pared, cored and sliced 
1 onion, sliced 

1 clove of garlic 

Butter 

2 to 3 tbsp. flour 

1 tsp. curry powder 

1 tbsp. lemon juice 

2c. meat stock or bouillon 

1 tsp. steak sauce or Worcestershire sauce 
Grated rind of 2 lemon 

% c, raisins 

3 whole cloves 

2c. cubed cooked lamb 


Saute apples, onion and garlic in butter until 
golden brown. Remove garlic. Add flour blended 
with curry powder. Combine lemon juice, stock 
and steak sauce; gradually stir into apple mix- 
ture. Stir in lemon rind, raisins and cloves. 
Cover; simmer for 30 minutes. Add lamb; heat 
thoroughly. Serve with rice and chutney. 


Irene Dailey, Pres. 

Studio City Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Studio City, California 


ITALIAN LAMB VEGETABLE CASSEROLE 


2 Ib. lamb, cubed 

2 thsp. cooking oil 

1 4c. water 

3 green onions, chopped 

1 No. 2 can tomatoes 

% tsp. garlic salt 

1 tbsp. chopped parsley 

4 tsp. oregano 

1 can mushroom pieces and liquid 
2c. zucchini, cut into 3-in. cubes 
1 No. 2 can cut string beans 

% ¢. pitted ripe olives, halved 


Brown lamb in oil; add water. Cover and cook 
for 45 minutes or until tender. Place all ingre- 
dients in 4 to 5-quart casserole. Cover; bake 
at 350 degrees for 15 to 20 minutes or simmer 
on top of stove until zucchini is tender. Sprinkle 
with Parmesan cheese, if desired. NOTE: Left- 
over lamb may be used, Yield: 4-6 servings. 


Villa F. Barrow, Luncheon Chmn, 
Grandview LL Ward, Wilford Stake 
The Church of Jesus Christ of L.D.S. 

Salt Lake City, Utah 


LAMB STRIPS, CUBES 


-STYLE LAMB utes longer. Cook noodles; drain. Add to casse- 
pean role. Simmer for 10 minutes. Mix flour and 1/2 
cup cold water to smooth paste. Add gradually 


1 a onion, diced 
lc to casserole, stirring constantly. Cook for 3to5 


ove of garlic, finely minced 


4 c. Olive oil minutes longer. Top with garlic bread crumbs. 
/2 ¢. flour Broil until crumbs are browned. Yield: 6-8 serv- 
1 % tsp. salt ings 
‘ tsp. paneer : 

tsp. paprika | Lois Seamons 
oe Chinook Relief Soc., Chinook Branch 
2 ¢. warm water North Montana District 
Cooked rice The Church of Jesus Christ of L.D.S. 

Chinook, Montata 

Cook onion and garlic slowly in olive oil for 5 
minutes or until onion is light yellow. Remove 
from oil. Put flour, salt, pepper and paprika 
into paper bag. Addlamb cubes and shake. Brown 
meat on all sides in oil. Add onion and garlic 
with remaining ingredients except rice. Cover; LAMB CURRY WITH RICE 
ytd for 1 hour. Serve over rice. Yield: % ©. sliced onion 


% c. diced celery 
1 clove of garlic, minced 


2 tbsp. fat, melted 
Wausau Branch Relief Soc. 1% rg lamb gravy or stock 


The Church of Jesus Christ of L.D.S. 1 tsp. salt 
Wausau, Wisconsin 1 tsp. Worcestershire sauce 
1 % tsp. curry powder 
1 2c. cooked lamb, diced 
3 c. cooked rice 


Lois Payne, Pres. 


Saute onion, celery, and garlic in fat in heavy 
skillet. Add remaining ingredients except lamb 
and rice. Cover; cook over low heat for 15 
minutes. Add lamb; heat thoroughly. Serve in 
border of hot rice with chutney. NOTE: If lamb 
stock is used, thicken with 2 tablespoonfuls flour 
blended in 1/4 cup cold water. Yield: 4 servings. 


Clarice S. Miller, Visiting Teacher 
Murray First Ward 
The Church of Jesus Christ of L.D.S. 


Murray, Utah 


LAMB STEW 


2 Ib. lamb, cut into 2-in. cubes 
3 c. boiling water 


LAMB CASSEROLE 3 Ige. carrots, sliced 

1 % Ib. boneless lamb shoulder, cut into 1-in. I iggy 

2 tien, ratiad fat ’% tsp. seasoned pepper 

1 % tsp. salt i = 

1 4% tsp. curry powder w ee "a 

Pepper to taste 2 thsp. minced parsley 

% ib. chopped celery : ap ae 

2 2 c, chopped carrots 2c. col 

% ¢, chopped onion 1 can pimento, chopped (opt.) 

"A C. chopped green pepper 1 pkg. refrigerated biscuits 

1 4 c, uncooked noodles . . 

4c, flour Gradually drop meat into boiling water sowater 

% c. garlic buttered bread crumbs continues to boil. Reduce heat; cover and simmer 

for 2 hours or until tender. Add carrots, onion 

Brown lamb on all sides in casserole in fat. Add and seasonings. Cook, uncovered, for 35 minutes 

2 1/2 cups water with salt, curry powder and or until vegetables are fork tender. Thicken stew 

pepper gradually. Cover; simmer for 1 hour and with flour mixed with cold water. Add pimento. 

15 minutes. Add celery, carrots, onion and green Spoon stew into large casserole; place biscuits 

pepper to meat mixture. Cover; cook for 20 min- in a circle around casserole. Bake at 400 degrees 
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LAMB STRIPS, CUBES 


for 12 minutes or until biscuits are golden brown. 
Yield: 6-8 servings. 


Mary Harris, First Counselor 
Curlew Ward 

The Church of Jesus Christ of L.D.S. 
Stone, Idaho 


MINCED LAMB CURRY 


3 Ib. boned lamb shoulder 

3 tbsp. salad oil 

1 med. onion, chopped 

4 cloves of garlic, minced 

1 tsp. curry powder 

% tsp. powdered coriander 

1 tsp. paprika 

2 tbsp. tomato paste 

2 thsp. finely crushed blanched almonds 
1c. light cream 

2 tbsp. minced dill pickle _ 

2 tbsp. minced watermelon pickle 
2 tbsp. flaked coconut 

1 tsp. monosodium glutamate 
Dash of cayenne pepper 

Salt to taste 


Remove all skin and fat from lamb. Cut into 
small thin slices. Cover with boiling water; set 
aside. Heat salad oil in large heavy skillet. Add 
onion and garlic. Cook over low heat, stirring 
often, until onion is soft, but not brown. Stir in 
curry powder, coriander, paprika, tomato paste 
and almonds. Stir in lightcream. Bring toa boil; 
add pickles, coconut, monosodium glutamate, 
cayenne pepper and salt. Stir until well blended. 
Add drained lamb. Bring to a boil. Simmer for 
45 minutes to 1 hour. Serve with rice. Yield: 8 
servings. 


Marie Walters, Relief Soc. Sec. 
Whittier Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Whittier, California 


STRING BEANS WITH LAMB 


1 % Ib. lamb, cubed 
Salt and pepper to taste 


1 med. onion, sliced 

2 tbsp. butter, melted 

2 Ib. uncooked string beans 

2 8-oz. cans tomato sauce or 1 6-0z. can 
tomato paste 


Place lamb in 4-quart saucepan. Add salt and 
pepper. Brown lamband onion in butter. Stem and 
wash beans thoroughly. Cut into 2-inch pieces. 
Add to lamb and onions. Cover; cook over low 
heat for 20 to 30 minutes or until beans wilt, 
stirring occasionally. Addtomato sauce, salt and 
pepper. Cover; simmer for lhour and 30 minutes 
or until meat is tender. Serve with rice, if de- 
sired. Yield: 6 servings. 


Irene Gabriel, Pres. 

Bridgeport Ward 

The Church of Jesus Christ of L.D.S. 
Bridgeport, Connecticut 


SWEET AND SOUR LAMB 


3 % Ib. lamb, cubed 

1 thsp. salad oil 

1 No. 2 can sliced pineapple, cut into chunks 
3 tbsp. cornstarch 

2 thsp. soy sauce 

3 tbsp. brown sugar 

2 tbsp. vinegar 

1 onion, chopped 

% tsp. salt 

’% tsp. ginger 

1 green pepper, sliced 


Brown meat in oil. Drain off excess oil. Add 
3/4 cup water. Simmer for 1 hour. Add more 
water if needed. Drain pineapple, reserving 
juice. Add a small amount of water and corn- 
starch to juice. Add with remaining ingredients 
to meat. Cook for 15 minutes. Yield: 12 servings. 


Elizabeth Fawcett, Visiting Teacher 
Henefer Ward 

The Church of Jesus Christ of L.D.S. 
Henefer, Utah 
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RECIPE FOR PORK CHOP CREOLE ON PAGE 117 


PORK 


Pork has a very desirable flavor due largely to the fat of pork. High quality pork is cov- 
ered with a layer of rather firm, white fat. The lean has a grayish pink color which is a delicate 
rose color in older animals. It is well-marbled with fat and is firm and fine grained. 


Pork is sold in many forms — fresh cured, smoked, pickled and canned. All cuts of pork 
are tender, therefore, dry heat methods of cooking may be applied. Larger cuts of pork are 
usually best roasted. Cured pork is roasted at 300°F and fresh pork at 350°F. The cooked 
lean of fresh pork should be grayish white without even a tinge of pink. 


Cuts of pork such as — chops, cutlets, sliced fresh ham or shoulder are best cooked by 
braising. Braising allows these cuts to be cooked well done without drying out. Pork should 
always be cooked well done. 


Sliced cured ham and bacon may be broiled, panbroiled or griddle-broiled. Ham also may 
be panfried and bacon may be panfried, deep-fat fried or oven cooked. 


TIME-TABLE FOR COOKING BEEF 


ROASTED AT 300°-350°F. COOKED IN 
OVEN TEMPERATURE BROILED BRAISED LIQUID 
CUT Meat Meat 
Thermometer Time Thermometer Total Total Time 
Reading Reading Time Time 
Degrees F. + Minutes per Ib. Degrees F. Minutes Hours Minutes 
FRESH per Ib. 
Loin Fresh pork is 
Center 185 35 to 40 never broiled 
Whole 185 15 to 20 
Ends 185 45 to 50 
Shoulder 
Rolled 185 40 to 45 
Cushion 185 35 to 40 
Boston Butt 185 45 to 50 
Leg or Ham 185 30 to 35 
Chops % to 1 
Steaks % to 1 
Spareribs 30 to 35 1% 30 
Pork and Ham Loaf 30 to 35 
SMOKED 
Ham 
Large 160 15 to 18 18 to 20 
Medium 160 18 to 22 
Small 160 22 to 25 
Half 160 25 to 30 25 
Ham Loaf 160 30 to 35 
Ham Slice 
__(Y, inch) 160 to 170 10 to 12 
(1 inch) 160 to 170 16 to 20 
Picnic 170 35 35 to 45 
Shoulder Butt 170 35 4%05 
Bacon 
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PORK CHART 


RETAIL CUTS OF PORK = WHERE THEY COME FROM AND HOW TO COOK THEM 


Smoked Ham Smoked Ham 
Shank Portion Butt Portion 


Rolled 
Boston Butt 


Tenderloin 


Roast, Braise, 
Pantry 


Boston Butt Blade Loin Roast 


Center Loin Roast 


Roast (bake), Cook in Liquid 


Rolled Smoked Ham 
Fresh Ham (leg) Boneless Roll 


@ 


Roast (bake) > 


Smoked Shoulder Butt 
Blade Steak AR 


Xa} 


Sirloin Roa 


Roast (bake), 
Cook in Liquid, 


Braise, Broil, Panbroil, Pantry 
Pantry 


Loin Roast st 


Roast (bake), 
Loin Chop Braise. Cook 


in Liquid 
>) Sirloin Chop i 


Rib Chop 
Sausage * ‘a 


ae 


Butterfly Chop sie! a VF NE 
Pantry, B , roil, Pantry 
ye wii Pantry, Cook f Country Style 


in Liquid 


Sliced Smoked Ham 
Cooked “Boiled” Ham Center Slice 


Lard 


Porklet 


on Backbone 
Canadian 
Style Bacon are 


Top Loin Chop 


Blade Chop 


Pastry, Cookies, 
Quick Breads, 
Cakes, Frying 


Roast, Broil, 
Panbroil, Pantry 


Broil, Panbroil, Panfry 


Salt Pork Spareribs 


SG 
Braise Ss, Cook in 


Liquid 


Cook in Liquid, 
Broil, Panbroil, 
Pantry 


Broil, Panbroil, Roast (bake), 
Pantry, Cook in Braise, Cook 
Liquid, Bake in Liquid 


Roast (bake), 
Cook in Liquid 


Pig's Feet Canned Luncheon Meat * 
Arm Steak Canned Picnic 
( SS S> ar Sliced Bacon Slab Bacon 
Cook in Liquid, Roast (bake), Braise, 
Braise Broil, Panbroil Pantry Roast, 


(bake) Broil, Panbroil, Pantry, Bake 


*These items may come from several areas of the pork side. NLS&MB. 


NATIONAL LIVE STOCK AND MEAT BOARD 


SELECTION OF PORK CUTS 


CHARACTERISTICS 


COOKING METHODS 


WHOLESALE RETAIL CUTS 
Ham — Ham, whole 
Fresh, pickled, 
or smoke 


Ham, shank half 
Ham shank 
Ham, butt half 


Ham butt 


Ham, center baking piece 


Ham, center slice 


Ham, boneless 


Loin — Tenderloin 


bacon Boneless loin roast 


Canadian-style bacon 


Butterfly chop 
Sirloin roast 
Blade loin roast 
Loin chop 

Rib chop 


Crown roast 


Frenched tenderloin 


Corresponds to beef round with 
tail bone and portion of backbone 
removed. Outer skin or rind is 
left on the regular ham but it is 
removed, with excess fat, from 
the skinned ham. 


Lower half of ham. Includes shank 
and half of center section. 

Cone - shaped, rind -covered piece 
containing shank bones. 

Upper half of ham. Includes butt 
and half of center section. 

Same as above minus most of cen- 
ter section. 

Center section of ham. Both cut 
surfaces look Ie center slices. 
Oval-shape, small round bone, four 
separate muscles. 


Boneless roll. Fresh, pickled or 
smoked. 


Long tapering round = muscle. 
Weighs 12 to 1 pound. 


Piece cut from tenderloin and 
flattened. 

Boneless back strip. Two pieces 
sometimes tied together. 

Boneless back strip, cured and 
smoked. 

Double chop, hinged together, cut 
from boneless loin strip. 

Ham end of loin containing hip 
bone. 

Shoulder end of loin containing 
rib bones and blade bone. 
T-shaped bone and two muscles 
(back strip and tenderloin). 
Alternate chops have rib bone. 
May be “‘frenched”’. 


Rib sections ‘“frenched’ and 
formed in shape of crown. 


Roast (bake); cook in liquid 


Roast (bake); cook in liquid 
Cook in liquid 

Roast (bake); cook in liquid 
Roast (bake); cook in liquid 
Roast (bake); cook in liquid 
Broil; panbroil; panfry 


Roast (bake); cook in liquid 


Roast; braise 

Braise; panfry 

Roast 

Roast; broil; panbroil; 
panfry 

Braise; panfry 

Roast 

Roast 

Braise; panfry 
Braise; panfry 


Roast 


Picnic shoulder Picnic shoulder 


Cushion picnic shoulder 


Arm steak 


Pork hock 


Rolled picnic shoulder 


Includes arm and shank sections 
of shoulder. 

Boneless roll. Fresh, pickled or 
smoked. 

Arm section of fresh picnic with 
pocket for stuffing. 

Oval at one end, squared off at 
other. Small round bone. 

Round, tapering, skin - covered 
piece containing shank bones. 


Roast; cook in liquid 
Roast; cook in liquid 
Roast 

Braise; panfry 


Braise; cook in liquid 


Boston butt Boston butt 
Also smoked 


shoulder butt Blade steak 


Smoked shoulder butt 


Small shoulder butt slices 


Upper half of shoulder. Contains 
part of blade bone. 

Cut from Boston butt. Most steaks 
have section of blade bone. 

Eye of Boston butt. Cured and 
smoked boneless roll. 

Round boneless slices. Lean and 
fat intermixed. 


Roast 
Braise; panfry 
Roast; cook in liquid 


Broil; panbroil; panfry 


Side (belly) Fresh side pork Usually sliced. Alternating layers Braise; panfry 
Fresh, salt, of lean and fat. 
picks of Pickled side pork Same as above but cured in sweet Braise; panfry 
smoke pickle solution. 
Salt side pork aoe as above but cured with dry Panfry; cook in liquid 
salt. 
Sliced bacon Same as above but cured, dry or Broil; panbroil; panfry 
in pickle, then smoked. 
Spareribs Spareribs Ribs and breastbone which have Roast; braise; cook in liquid 
been removed from the bacon 
strip. 
Jowl Jowl bacon square Jowl, trimmed square, then cured Cook in liquid; broil; pan- 
and smoked. High percentage of broil; panfry 
fat. May be sliced. 
Feet Pig's feet, fresh Contains bones and tendons of Cook in liquid 


Pig’s feet, pickled 


foot and ankle. Little lean meat. 
Pickled, cook and ready to eat. 


No cooking necessary 
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CARVING INSTRUCTIONS FOR PORK 


PORK LOIN ROAST 


Remove back bone from roast before bringing to table. 
The retailer can saw the backbone free from ribs at the 
meat counter. 


Insert fork in top of roast and make slices by cutting 
close to bone. Every other slice will contain a rib. 


PICNIC SHOULDER 


ELBOW CUSHION BLADE 
BONE Suiges BONE 


This diagram shows how to carve attractive servings 
from a pork picnic shoulder. 


K 
SLICE BONE BONES 


Place on platter with fat-side up and shank to carver’s 
right. Remove slice from side opposite elbow bone. 


Cut down to arm bone and then turn knife and cut along 
arm bone. This will be the boneless arm meat in one 
piece. 


Place boneless arm meat on platter and carve by making 
perpendicular slices from top side of meat down to 
platter. 


Remove boneless cushion section. Place on carving 
board and make perpendicular slices. Separate remain- 
ing section from the shank by cutting through the joint; 
remove bone, turn and slice. 
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BAKED PORK CHOPS 


BAKED PORK CHOPS 


Salt and pepper 
4 lean pork chops 
1 c. graham cracker crumbs 


Salt and pepper chops. Pound cracker crumbs 
into chops on both sides. Place on ungreased 
foil in shallow pan. Bake at 350 degrees for 30 
minutes; turn and bake for 30 minutes longer. 
Yield: 4 servings. 


Ruth Rich 

Fourth Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Rexburg, Idaho 


ANNIE’S BAKED PORK CHOPS 


3 pork chops, 1 /-in. thick 
Crushed graham crackers 
2 tbsp. water 


Roll chops in graham cracker crumbs; fit 
closely together in pan. Add water to pan. Bake 
at 350 degrees for 1 hour and 30 minutes. Turn 
once during baking. Yield: 3 servings. 


Mrs. Joan H. Mason, Educational Counselor 
Pasco Ward 

The Church of Jesus Christ of L.D.S. 
Pasco, Washington 


BAKED PORK CHOPS 


6 thick or 12 thin pork chops 
4c. soft bread crumbs 

1 stick margarine 

1 med. onion, chopped 

% tsp. salt 

1 tsp. sage 

% tsp. pepper 

1 4c. water 

% c. spaghetti sauce or catsup 


Cut pockets in thick chops. Combine bread 
crumbs, margarine, onion, salt, sage and pep- 
per. Stuff into chops. If chops are thin, top with 
dressing; cover with another chop and pin to- 
gether with toothpick. Place in baking dish. Com- 
bine water with spaghetti sauce. Pour over chops. 
Cover; bake at 375 degrees for 1 hour or until 
fork tender. Yield: 6 servings. 


Mrs. Norma Burke, Sec.-Treas. 
Annis Ward 

The Church of Jesus Christ of L.D.S. 
Lorenzo, Idaho 


BAKED PORK CHOPS 


6 pork chops, /2-in. thick 
Salt and pepper to taste 

1 tsp. monosodium oie 
1 med. onion, slice 

3 tbsp. catsup 

1 can cream of chicken soup 
3 tsp. Worcestershire sauce 


" Trim fat from chops; fry fat in skillet. Brown 


chops in hot fat. Season with salt, pepper and 
monosodium glutamate. Drain off excess fat. 
Place in casserole. Combine remaining ingre- 
dients; pour over chops. Bake at 350 degrees 
for 45 minutes to 1 hour. Serve with rice. 
Yield: 6 servings. 


Zelda Tuttle, Pres. 

Long Beach First Ward 

The Church of Jesus Christ of L.D.S. 
Long Beach, California 


BAKED PORK CHOPS 


6 pork chops 
Salt and pepper to taste 
1 can cream of mushroom soup 


Brown pork chops in skillet; place in roaster. 
Add salt and pepper. Cover chops with mush- 
room soup. Bake at 350 degrees for 1 hour. 


Mrs. Frances Knight, Pres. 

Grand Rapids Branch 

The Church of Jesus Christ of L.D.S. 
Grand Rapids, Minnesota 


DIXIE PORK CHOPS 


8 pork chops 

3 tbsp. shortening 

% tsp. salt 

% tsp. sage 

4 apples, cored and cut into rings 
% c. brown sugar 

2 tbsp. flour 

1 c. hot water 

Few drops of vinegar 

ec. seedless raisins 


Brown chops in hot shortening. Remove chops; 
reserve fat. Place chops in baking dish; sprinkle 
with salt and sage. Top with apple rings; sprin- 
kle with sugar. Blend flour, water and vinegar 
into reserved fat in skillet; cook until thick. 
Add raisins. Pour mixture over chops. Bake, un- 
covered, at 350 degrees for 1 hour. Yield: 8 
servings. 


Catherine Lockett, Pres. 

Richmond Ward 

The Church of Jesus Christ of L.D.S. 
Richmond, Virginia 


PORK CHOPS AND NOODLES 


2‘c. egg noodles 

% tsp. salt 

4 to 6 pork chops 

1 sm. onion, minced 

% ¢. catsup 

1 4c. water 

Buttered bread crumbs 


Cook noodles in boiling salted water for 8 min- 
utes or until done. Drain. Fry chops until almost 


(Continued on next page) 
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BAKED PORK CHOPS 


done; salt slightly. Combine onion with noodles, 
catsup and water. Place chops flat in casserole; 
heat noodle mixture on each chop. Sprinkle with 
buttered crumbs. Bake at 350 degrees for 30to 40 
minutes. Yield: 4-6 servings. 


Nettie Lee Fuller, lst Counselor 
Baker Second Ward 

The Church of Jesus Christ of L.D.S. 
Baker, Oregon 


PORK CHOP AND POTATO SCALLOP 


4 pork chops 

1 can cream of mushroom soup 
4c. sour cream 

4c. water 

2 tbsp. chopped parsley 

4c. thinly sliced potatoes 

Salt and pepper to taste 


Brown chops in skillet. Blend soup with sour 
cream, water andparsley. Sprinkle potatoes with 
salt and pepper. In 2-quart casserole alternate 
layers of potatoes and sauce. Top with chops. 
Cover; bake at 375 degrees for 1 hour and 15 
minutes. Yield: 4 servings. 


Mrs. Ray M. Thurman, Pres. 
Grover Ward, Star Valley Stake 

The Church of Jesus Christ of L.D.S. 
Afton, Wyoming 


PORK CHOP CASSEROLE 


5 pork chops 

Salt and pepper 

1 1-Ib. 4-0z. can baked beans 
1c. chili sauce 

1 thsp. brown sugar 

1 tsp. Worcestershire sauce 
Green pepper rings 


Trim chops of excess fat. Render in frying pan. 
Brown chops on both sides over medium heat. 
Season with salt and pepper. Place in 3-quart 
casserole. Mix baked beans with chili sauce, 
brown sugar and Worcestershire sauce. Pour 
over chops. Top with green pepper rings. Bake 
in preheated 375 degree oven for lhour. Yield: 5 
servings. 


Minnie Compton 

Danville, Virginia Central Dist. 
Central Atlantic Stake Mission 

The Church of Jesus Christ of L.D.S. 
Danville, Virginia 


SAUCY BAKED PORK CHOPS 


6 pork chops, /2 to %4-in. thick 
Salt and pepper to taste 

1 med. onion, sliced 

2 tsp. Worcestershire sauce 
1 can cream of chicken soup 
3 tbsp. catsup 
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Trim fat from chops. Render 2 tablespoonfuls 
drippings from fat in skillet. Remove trimmings. 
Brown chops. Season with salt andpepper. Drain 
off excess fat. Combine remaining ingredients. 
Pour over chops. Cover; bake at 350 degrees 
for 45 minutes to 1 hour or until done. Yield: 6 
servings. 


Doris Lykins, Pres. 

Columbus Ward, Indianapolis Stake 
The Church of Jesus Christ of L.D.S. 
Columbus, Indiana 


PORK CHOP CREOLE 


8 pork chops, %-in. thick 
2 onions, sliced 

% tsp. Tabasco sauce 

% tsp. salt 

’% tsp. powdered oregano 
1 can tomato soup 


Trim off excess fat from pork chops; place 
chops in large baking dish. Arrange onions over 
chops. Mix Tabasco sauce, salt and oregano 
with tomato soup; pour over chops. Bake at 350 
degrees for 1 hour or until pork chops are fork 
tender. Serve with seasoned rice, baked potatoes 
or buttered noodles, if desired. Yield: 4 servings. 


Photograph for this recipe on page 111. 


STUFFED PORK CHOPS 


2 tbsp. chopped onion 

% c. chopped celery 

2 tbsp. melted butter 
Salt and pepper 

3 c. soft bread crumbs 
%c. tomato juice 

4 tsp, poultry seasoning 
8 pork chops 


Saute onion and celery in butter. Combine 1 
teaspoonful salt with bread crumbs; 1/2 cup 
tomato juice and poultry seasoning; mix well. 
Salt and pepper 4 pork chops; place ina greased 
baking dish. Cover with dressing mixture. 
Place remaining chops over dressing; cover 
with 1/4 cup tomato juice.: Bake in preheated 
350 degrees oven for 1 hour. Yield: 4 servings. 


Rhoda Bloomfield 

Thermopolis Ward 

The Church of Jesus Christ of L.D.S. 
Thermopolis, Wyoming 


BAKED, BARBECUED PORK CHOPS 


STUFFED PORK CHOPS 


8 pork chops 

1 pkg. dressing mix 

2 cans cream of mushroom soup 
*”c. water 


Brown pork chops on each side. Place in baking 
dish. Mound dressing on each chop. Blend soup 
with water; pour over chops. Bake at 350 de- 
grees for 1 hour and 15 minutes. Yield: 8 serv- 
ings. 


Kattie Simmons, Magazine Rep. 
Vermont Ward 

The Church of Jesus Christ of L.D.S. 
Torrance, California 


BARBECUED PORK CHOPS 


8 lean pork chops 
% ¢. catsup 

1 tsp. salt 

1 tsp. celery seed 
% tsp. nutmeg 

’ c. vinegar 

1 c. water 

1 bay leaf 


Brown chops in hot fat. Combine remaining 
ingredients; pour over chops. Bake at 325 
degrees for 1 hour and 30 minutes, turning 
once. Yield: 8 servings. 


Sharron C, Fridell, 2nd Counselor 
Hiawatha Branch 

The Church of Jesus Christ of L.D.S. 
Hiawatha, Kansas 


BARBECUED PORK CHOPS 


% c. water 

4c. vinegar 

2 tbsp. sugar 

1 tbsp. prepared mustard 

1 % tsp. salt 

% tsp. pepper (opt.) 

4% tsp. cayenne 

1 slice lemon 

1 med. onion, diced 

% c. catsup 

2 tbsp. Worcestershire sauce 
1 to 2 tsp. liquid smoke 

6 to 8 pork chops, 2-in. thick 


Mix water, vinegar, sugar, mustard, salt, pep- 
per and cayenne. Add lemon slice and onion. 
Simmer for 20 minutes. Add catsup, Worces- 
tershire sauce and liquid smoke. Bring to a 
boil. Trim fat from chops; place chops in bak- 
ing dish. Pour on sauce. Bake, uncovered, at 
300 to 325 degrees for 2 hours and 30 min- 
utes or until chops are tender, turning occa- 
sionally. Yield: 6 servings. 


Mrs. Reed Blaisdell, Teacher 
Caldwell Second Ward 

The Church of Jesus Christ of L.D.S. 
Caldwell, Idaho 
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BARBECUED PORK CHOPS 


6 pork chops 

% c. water 

’% c, vinegar 

2 tbsp. sugar 

1 % tsp. salt 

% tsp. pepper 

1 tbsp. prepared mustard 
1 med. onion, chopped 

% c. catsup 

2 tbsp. Worcestershire sauce 
1 tsp. liquid smoke 


Brown pork chops. Place in 9 x 6-inch baking 
dish. Combine remaining ingredients except 
catsup, Worcestershire sauce and liquid smoke. 
Bring to a boil. Simmer for 20 minutes. Add 
catsup, Worcestershire sauce and liquidsmoke. 
Pour sauce over chops. Bake at 350 degrees for 1 
hour and 15 minutes, basting occasionally. Add 
1/4 cup of water if too dry. Cover chops with 
foil the last 15 minutes of cooking. Yield: 6 serv- 
ings. 


Eva P. Coleman, Pres. 

Imperial Ward, Wilford Stake 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BARBECUED PORK CHOPS 


8 lean pork chops 
1 c. water 

% c. catsup 

% tsp. celery seed 
% tsp. nutmeg 
4c. vinegar 

1 bay leaf 


Brown chops in frying pan; place in casserole. 
Pour water into drippings; add to remaining 
ingredients. Mix well; pour over chops in 
casserole. Cover; bake at 350 degrees for 
1 hour and 30 minutes. Yield: 8 servings. 


Hattie Johnson 

Third Ward 

The Church of Jesus Christ of L.D.S. 
Richfield, Utah 


BARBECUED PORK CHOPS 


Salt and pepper to taste 
4 to 6 pork chops 
Shortening 

1 c. catsup 

4c. vinegar 

1 c, water 

4 tsp.nutmeg 

2 tbsp. brown sugar 

1 bay leaf 


Salt and pepper pork chops. Brown ina small 
amount of shortening. Place in casserole. Com- 
bine remaining ingredients. Pour over pork 


(Continued on next page) 


BARBECUED, SKILLET PORK CHOPS 


chops. Bake at 350 degrees for 1 hour. Yield: 
4-6 servings. 


Linda Miller, Pres. 

Twin Falls Fourth 

The Church of Jesus Christ of L.D.S. 
Twin Falls, Idaho 


BEST BARBECUED PORK CHOPS 


6 pork chops, 1-in. thick 

Salt and pepper 

1 8-0z. can seasoned tomato sauce 
% ¢, catsup 

1 tsp. Worcestershire sauce 

1 tsp. liquid smoke 

% tsp. onion salt 


Brown pork chops in heavy skillet. Season with 

salt and pepper. Combine remaining ingredi- 

ents; pour over meat. Simmer until tender. 
Yield: 6 servings. 

Mrs. John Morgan, Pres. 

Kimberly Ward 

The Church of Jesus Christ of L.D.S. 

Kimberly, Idaho 

Lottie Brackenbury, 2nd Counselor 

Albion Ward, Rate River Stake 

The Church of Jesus Christ of L.D.S. 

Albion, Idaho 


EASY BARBECUED PORK CHOPS 


8 pork chops 

Fat 

% c. catsup 

1 tsp. salt 

1 tsp. celery seed 
1 bay leaf 

% tsp. nutmeg 

% c. vinegar 

1 c. water 


Brown chops in hot fat. Combine remaining 
ingredients; pour over chops. Bake at 325 de- 
grees for 1 hour to 1 hour and 30 minutes, de- 
pending on thickness of chops. Yield: 8 serv- 
ings. 


Mrs. Amy S. Isaksen 
Tallahassee Branch, Florida Mission 
The Church of Jesus Christ of L.D.S. 
Tallahassee, Florida 


FRENCH BARBECUED PORK CHOPS 


Salt and pepper 
8 center-cut pork chops 
1 c. prepared French salad dressing 


Salt and pepper pork chops; place on hot grill. 
Brush on French dressing lightly. Cook for 20 to 
30 minutes or until done. Turn often, basting 
with dressing each time. Yield: 4 servings. 


Donavee Joyner, Relief Soc. 
Pensacola First Branch 

The Church of Jesus Christ of L.D.S. 
Pensacola, Florida 
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BREADED PORK TENDERLOINS 


8 pork tenderloin chops, /2-in. thick 
Ground sage (opt.) 

Salt 

Freshly ground pepper 


1 egg 
2 tbsp. water 


Unseasoned bread crumbs 
Sweet butter 

1 tbsp. flour 

1% c. milk 


Wipe chops with damp cloth. Rub both sides with 
sage, salt and pepper. Beat egg with water. 
Dip chops into bread crumbs. Dip into egg and 
again into bread crumbs. Let chops stand for 
30 minutes. Quickly brown meat on both sides in 
butter in heavy skillet. Reduce heat; pour off 
excess grease. Cover; cook until meat is tender 
or bake at 325 degrees for 30 minutes. Remove 
meat to heated platter. Prepare gravy by blend- 
ing flour into pan drippings. Stir; cook over low 
heat for 1 minute. Add milk, salt and pepper to 
taste. Cook slowly to thicken, stirring often. 
Serve gravy with chops. 


Marie Yeaman, Pres. 

La Barge Ward 

The Church of Jesus Christ of L.D.S. 
La Barge, Wyoming 


CHIC CHOPS 


Flour 

4 or 5 center-cut pork chops 
2 tbsp. bacon fat 

% c, chopped onion 

% can cream of chicken soup 
1 c. water 

4 tsp. salt 

1 tsp. steak sauce 


Flour chops; brown lightly on both sides in bacon 
fat in skillet. Add onion, 1/2 can soup, water, 
salt and steak sauce. Cover; simmer until chops 
are done. Serve on fluffy rice. Yield: 4-5 serv- 
ings. 


Helen M. Tyre, Literature Teacher 
Jesup Branch 

The Church of Jesus Christ of L.D.S. 
Jesup, Georgia 


DEVILED PORK CHOPS 


Thin pork chops 

1 onion, chopped 

1 green pepper 

1 tbsp. Worcestershire sauce 
1 tbsp. mustard 

1 8-0z. can tomato sauce 


Brown pork chops in skillet; add onion, green 
pepper, Worcestershire sauce and mustard. 
Pour in tomato sauce; cover. Simmer until 
done. 


Mrs. Roy Lewis, Pres. 

Cibecue Branch 

The Church of Jesus Christ of L.D.S. 
Showlow, Arizona 


SKILLET PORK CHOPS 


COMPANY PORK CHOPS 


6 lean pork chops 

1 med. onion, sliced 

1 lemon, thinly sliced 

1 can cream of mushroom soup 
% soup can water 

Salt and pepper to taste 


Brown chops in heavy pan or electric frying pan. 
Place a slice of onion and lemon on each chop. 
Mix soup and water. Pour over chops; season to 
taste. Steam for 1 hour or until well done. Yield: 
6 servings. 


Ethel H. Noe, Pres. 

Seventeenth Ward, Mt. Odgen Stake 
The Church of Jesus Christ of L.D.S. 
Odgen, Utah 


ONE POT PORK CHOP SUPPER 


4 pork chops 

1 can tomato soup 

% soup can water 

% tsp. salt 

1 tsp. Worcestershire sauce 

6 to 8 sm. whole potatoes 

% tsp. oregano 

4 sm. carrots, split lengthwise 


Brown pork chops in skillet; pour off fat. Add 
all remaining ingredients. Cover; simmer for 
45 minutes or until done. Yield: 4 servings. 


Joye Hadley, Visiting Teacher 
Cottonwood Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


PORK CHOP DELUXE 


6 pork loin chops, 1-in. thick 
Cooking oil 

6 slices onion 

1 can cream of mushroom soup 
Parsley 

Mushrooms (opt.) 


Lightly brown pork chops in a small amount of 
cooking oil. Place a slice of onion oneach chop; 
spoon soup over chops. Cover, keeping vent open. 
Simmer for 1 hour. Garnish with parsley and 
mushrooms. Yield: 6 servings. 


Mrs. Vern Stromberg, 2nd Counselor 
St. Louis Stake Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Webster Groves, Missouri 


PORK CHOPS WITH HERBS 


3 Ib. pork chops 

Salt to taste 

arent seed to taste 
4 tbsp. flour 

3 tbsp. fat 

1 tbsp. chopped onion 
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1 tsp. minced parsle 

3 or 4 mushrooms, | 
1 c, soup stock 

% to 1 c. sour cream 


Clean chops; make incisions at borders. Pound; 
salt and sprinkle with caraway seed. Dip one 
side into 2 tablespoonfuls flour; fry quickly in 
2 tablespoonfuls fat until golden brown. Fry 
onion, parsley and mushrooms in remaining fat; 
blend in remaining flour. Fry for afew minutes. 
Add soup stock and chops. Simmer, covered, for 
30 minutes. Stir in dash of salt and sour cream to 
taste. Bring to a boil; serve over rice. NOTE: 
One chicken bouillion cube dissolved in 1 cup 
boiling water may be substituted for soup stock. 
Yield: 6 servings. 


Mrs. Jaqueline Swenson, Pres. 
Townsend Branch 

The Churchof Jesus Christ of L.D.S. 
Townsend, Montana 


PORK CHOPS AND MUSHROOM GRAVY 


16 pork chops 

Flour 

Salt and pepper 

2 cans cream of mushroom soup 
1 sm. onion, sliced 


Dip chops into flour; brown. Salt and pepper 
to taste as chops are browning. Dilute soup 
according to can directions; pour over chops. 
Add onion. Simmer for 1 to 2 hours. 


Mrs. Alice Thatcher, 2nd Counselor 
Orem First Ward 

The Church of Jesus Christ of L.D.S. 
Orem, Utah 


PORK CHOPS WITH MUSHROOM GRAVY 


4 rib or loin chops 

Salt and pepper to taste 

1 can cream of mushroom soup 
1 soup can milk or water 


Brown chops; pour off excess grease. Season. 
Pour soup over chops; add milk. Stir to mix 
well.Simmer until chops are well done. Yield: 
4 servings. 


Helen M. Stadler 

First Ward, St. Louis Stake 

The Church of Jesus Christ of L.D.S. 
St. Louis, Missouri 


PORK CHOPS AND POTATOES 


4 or 5 pork chops 

2 potatoes, sliced 

1 sm. onion, sliced 

Salt and eae to taste 
% sm, cabbage, quartered 


Trim fat from chops. Brown chops well on both 
Sides in trimmed fat inal0-inch skillet. Add po- 
tatoes, onion and seasonings; top with cabbage. 


(Continued on next page) 


SKILLET, STUFFED PORK CHOPS 


Add enough water to keep from boiling over 
while cooking. Cover; simmer for about 30 min- 
utes or until done. NOTE: One can cream of 
mushroom soup may be added for variety. Yield: 


4-5 servings. 


OrMeda Vanderhoof, Sec. 
McMinnville Ward 

The Church of Jesus Christ of L.D.S. 
McMinnville, Oregon 


PORK CHOPS WITH MUSHROOM SOUP 


8 pork chops 

1 can cream of mushroom soup 
1 can evaporated milk 

1 onion, cut up 

Carrots, cut up 

Potatoes, cut up 


Brown pork chops in deep pan. Add soup and 
milk; add onion, carrots and potatoes. Cook until 
done. 


Alice Allred 

Afton Third Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Afton, Wyoming 


SKILLET PORK CHOP DINNER 


Salt and pepper 

3 or 4 med. thick lean pork chops 
2 onions 

3 med. potatoes 

2 carrots 


Season pork chops; place in skillet without 
shortening. Slice onions, potatoes and carrots 
once across. Place vegetables on top of pork 
chops in skillet. Season with salt and pepper. 
Cook over slow heat for 30 minutes. Brown on 
each side. Arrange vegetables over top 
again. Cook for 15 to 20 minutes or until chops 
are brown on both sides. Yield: 2 servings. 


Edna W. Stewart, Work Meeting Class Ldr. 
Mesa First Ward, Maricopa Stake 

The Church of Jesus Christ of L.D.S. 

Mesa, Arizona 


SOUTHERN-STYLE PORK CHOPS 


6 pork chops 

2 tbsp. flour 

4 tsp. salt 

Dash of pepper 

2c. hot water 

2 tbsp. catsup 

2 tbsp. Worcestershire sauce 
1 tbsp. dry mustard 


Dip chops into flour. Brown on both sides in hot 
fat. Season. Combine water with remaining 


ingredients. Pour over chops. Cover; cook slowly 
for 1 hour. Yield: 6 servings. 


Margaret Jacobson, Pres. 

Palisades Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Swan Valley, Idaho 


SUNDAY PORK CHOPS 


6 pork chops 

2 tbsp. shortening, melted 

4 potatoes, peeled and quartered 
1 can chicken-gumbo soup 

% soup can water 

Salt and pepper to taste 


Brown pork chops on each side in shortening in 
large skillet. Remove from skillet; drain off 
grease. Return chops to pan. Top with potatoes. 
Add soup and water. Season with salt and pepper. 
Simmer until potatoes are tender. Yield: 4-6 
servings. 


Veda Porter, 2nd Counselor Relief Soc. 
Tooele Sixth Ward, Tooele Stake 

The Church of Jesus Christ of L.D.S. 
Tooele, Utah 


BAKED STUFFED PORK CHOPS 


1 c. diced apples 
’% c, seedless raisins 
% c. soft bread crumbs 


Salt 

1 % tbsp. sugar 

1 tbsp. minced onion 
2 tbsp. butter 
Pepper 
4 rib chops, 1 %-in. thick 


Combine apples, raisins, bread crumbs, 3/4 
teaspoonful salt and sugar. Saute onion in butter 
for 5 minutes. Add to bread mixture. Add 3 
tablespoonfuls hot water; blend. Cut pockets in 
chops. Sprinkle salt and pepper on inside pocket 
of chops. Fill pockets with stuffing. Fasten with 
toothpicks or poultry pins. Brown well on each 
side. Place in casserole or 8 x 8 x 2-inch cake 
pan. Add 1/2 cup water to drippings in frying 
pan; stir. Pour around chops. Cover; bake at 
375 degrees for 1 hour. Uncover last 15 minutes 
of cooking. Yield: 4 servings. 


Mrs. Narda Rose Torgerson, Work Counselor 
Koosharem Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Koosharem, Utah 


BAKED STUFFED PORK CHOPS 


6 double loin pork chops 

2 med. unpeeled cooking apples, chopped 
2 med. onions, chopped 

2 stalks celery, chopped 

1 % tsp. salt 

% tsp. pepper 

% tsp. sage or poultry seasoning 


(Continued on next page) 


STUFFED PORK CHOPS 


Cut a deep slash or pocket in meaty-side of 
each thick chop. Combine apples, onions and 
celery; add salt, pepper and sage. Mix. Fill 
each pocket in chops with as much stuffing as 
can be forcedin. Donot close pocket. Place chops 
in baking dish. Sprinkle with salt, pepper and 
sage; cover tightly. Bake in preheated 350 de- 
gree oven for 1 hour and 15 minutes or until 
chops are tender when pierced with a fork. Re- 
move cover; bake an additional 20 minutes 
until golden brown. Yield: 6 servings. 


Janis Szabo 

Uniondale Ward 

The Church of Jesus Christ of L.D.S. 
Uniondale, New York 


COMPANY PORK CHOPS 


6 pork chops 

3 to 4c. cooked wild herb rice 
1 onion, sliced 

Butter 

Salt and pepper to taste 


Make a slit in each chop; stuff with cooked rice. 
Fasten edges of chops with a toothpick. Place 
an onion slice on chop; top with 1/2 teaspoonful 
butter and seasoning. Place chops on foil in 
shallow pan. Do not stack. Cover with foil; seal 
two edges of foil. Bake at 350 degrees for 1 hour 
and 30 minutes. NOTE: Chops may be prepared 
ahead and baked before serving. Yield: 6 serv- 
ings. 


Vernafay Asay Cahill 

Meeteetse Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Meeteetse, Wyoming 


LITTLE PORK ROAST 


4c. bread crumbs 

% c. melted butter or margarine 
1 med. onion, chopped 

% tsp, salt 

4 tsp. pepper 

4 tsp, oregano 

1 tsp. sage 

6 double pork chops, cut with pockets 
1 c. water 

4c, Chili sauce or catsup 

4 tsp. Worcestershire sauce 


Mix bread crumbs, butter, onion, salt, pepper, 
oregano and sage in a bowl. Stuff chops plump 
with dressing. Place in baking dish. Pour mix- 
ture of water, chili sauce and Worcestershire 
sauce over chops. Bake at 350 degrees for 1 
hour and 15 minutes. Yield: 6 servings. 


Alison Ronczyk, Visiting Teacher Ldr. 
Miami Third Ward 

The Church of Jesus Christ of L.D.S. 
Miami, Florida 
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PORK TURKEY 


8 double loin pork chops, %-in. thick 

2%c. diced bread 

5 tbsp. butter, melted 

1 sm. onion, minced : 
% tsp, salt 

% tsp. sage 

% tsp. pepper 

% tsp. Worcestershire sauce 

5 tbsp. catsup 


Have butcher cut pocket in each chop. Combine 
remaining ingredients except catsup; place 
dressing in pockets of pork chops. Close pocket; 
secure with toothpicks. Sear and brown chops in 
electric skillet at 360 degrees. Cover chops with 
catsup. Cover andcook at 220 degrees for 1 hour. 
Yield: 8 servings. 


Vanola Witliver, Pres. 

Santa Clara Ward 

The Church of Jesus Christ of L.D.S. 
Santa Clara, Utah 


STUFFED PORK CHOPS 


4 rib pork chops, 1-in. thick 
1 thsp. chopped onion 

4c, diced celery 

2 thsp. fat 

2c. crumbled dry bread 

% tsp. salt 

% tsp. pepper 

4 tsp. sage 

% tsp. poultry seasoning 

4 to 2 c. water 

4 pork rib chops, 1-in. thick 
Salt and pepper 


Brown onion and celery in fat; combine with bread 
crumbs, salt, pepper, sage, poultry seasoning 
and enough water to moisten mixture. Slit a 
picket in each pork chop; fill with stuffing. 
Fasten edges with wooden picks. Brown chops 
in a heavy skillet; season with salt and pepper. 
Cover. Bake at 350 degrees for 1 hour. Yield: 
4 servings. 


Mrs. Oral B. Johnson, Pres. 
Eastland Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Monticello, Utah 


STUFFED PORK CHOPS 


6 to 8 double thick pork chops 
1 recipe sage dressing 

Salt and pepper 

’ c. oil 

Slit through lean part of chops horizontally with 
sharp knife. Stuff with dressing. Tie or pin to- 
gether. Salt and pepper. Fry chops, covered, 
very slowly in oil. Add water, a cup at a time, 
as needed to steam chops. Cook until done; brown 
and serve hot. Yield: 6-8 servings. 


Mrs. Ada Jorgenson, Pres. 
Wellington First Ward 

The Church of Jesus Christ of L.D.S. 
Wellington, Utah 


STUFFED, SWEET AND SOUR PORK CHOPS 


STUFFED PORK CHOPS 


Center-cut pork chops 

1 can prepared fears bread dressing 
% c, chopped celery 

% c, chopped green pepper 


Cut a slit down to bone in center of each double 
thick chop. Mix progresso bread dressing ac- 
cording to directions on can; mix with celery and 
green pepper. Stuff chops. Reserve a small 
amount of dressing crumbs. Seal each chop with 
a toothpick; spread with reserved dressing 
crumbs. Bake, covered, at 350 degrees for 1 
hour. Remove cover to brown. 


Jessie Mae Clark, Pres. 

Baker Ward 

The Church of Jesus Christ of L.D.S. 
Baker, Louisiana 


SWEET AND SOUR PORK CHOPS 


4 pork chops 

2 tbsp. butter 

4c, chopped green pepper 
4 c, chopped onion 

1 sm. can pineapple chunks 
1 tbsp. cornstarch 

2 tbsp. vinegar 

2 tbsp. soy sauce 

2 tbsp. catsup 


Cook pork chops; pour off grease. Melt butter 
in sauce pan; saute green pepper and onion. 
Drain pineapple, reserving syrup. Add syrup 
to onion and green pepper. Stir in cornstarch; 
add vinegar, soy sauce and catsup. Cook, stir- 
ring, until thoroughly heated; pour over pork 
chops. Heat; serve hot. Yield: 4 servings. 


Myrtle Hubbard, Pres. 

Fairfield Ward 

The Church of Jesus Christ of L.D.S. 
Fairfield, Idaho 


SWEET AND SOUR PORK CHOPS 


6 loin pork chops 

Salt and pepper to taste 
Garlic salt 

1 med. onion, chopped 

1 med. green pepper, chopped 
1 med. carrot, chopped 

% c, water 

% c, white vinegar 

4 ¢, brown sugar 

1 c, drained pineapple chunks 
2 tsp. soy sauce 

1 tbsp. cornstarch 

Pineapple juice 


Brown chops on each side in large skillet. Sea- 
son with salt, pepper and garlic salt. Remove 
from skillet. Add onion, green pepper, carrot 
and 1/4 teaspoonful salt; saute for 5 minutes. 
Add to vegetables with remaining ingredients 
except cornstarch and pineapple juice. Simmer 
for 45 minutes. Stir in cornstarch thinned with 
a small amount of pineapple juice. Bring toa 


123 


boil. Cook for 5 minutes longer, turning chops. 
Yield: 6 servings. 


Mrs. Arzell C. Stones, Pres. 
Liberty Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


APRICOT GLAZED PORK CHOPS 


1 c. dried apricots 

6 pork rib or loin chops, %-in. thick 
1 tbsp. lard or drippings 

% c, maple syrup 

1 tbsp. lemon juice 

1 tsp. salt 


Soak apricots for 1 hour in water to cover. 
Brown chops on both sides in lard or drippings; 
pour off drippings. Drain apricots, reserving 
1/3 cup juice. Arrange apricots on tip of chops. 
Combine apricot liquid, syrup, lemon juice and 
salt; pour over chops. Cover tightly; simmer 
for 45 minutes. Arrange chops and apricots on 
platter; spoon sauce over all. Yield: 6 servings. 


Mrs. A. L. Kempton, Magazine Rep. 
Mt. Shasta Ward 

The Church of Jesus Christ of L.D.S. 
Dunsmuir, California 


DOUBLE FRUIT GLAZED PORK CHOPS 


6 6 to 8-oz. pork double rib chops 
Salt and pepper 

2c. brown sugar 

% c, unsweetened pineapple juice 

% c, honey 

2 tsp. dry mustard 

6 whole cloves 

12 whole coriander seed, crushed (opt.) 
Orange slices 

Lemon slices 

Lime slices 

Maraschino cherries 


Brown chops in skillet; season with salt and pep- 
per. Place in shallow baking pan. Combine re- 
maining ingredients except fruits. Spoon 3 table- 
spoonfuls sauce over each chop. Bake, uncover- 
ed, at 350 degrees for 1 hour and 30 minutes or 
until done, basting occasionally with remaining 
sauce. Peg one slice of orange, lemon and lime 
on each chop; top with Maraschino cherry. Baste 
fruits with sauce; bake for 10 minutes longer. 
Yield: 6 servings. 


Gladys Cheney, Pres. 

San Leandro Second Ward 

The Church of Jesus Christ of L.D.S. 
San Leandro, California 


FRUIT GLAZED PORK CHOPS 


2c. brown sugar 
% c, pineapple juice 
% c. honey 
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PORK CHOPS WITH FRUITS, WITH RICE 


2 tsp. dry mustard 
6 whole cloves 

% c. orange juice 
6 pork chops 


Combine all ingredients except chops. Brown 
chops in skillet; place in baking pan. Spoon one- 
half the sauce over chops. Bake, uncovered, at 
350 degrees for 1 hour. Baste occasionally with 
remaining sauce. Remove from oven. Witha 
toothpick, peg a slice of orange, lemon and 
cherry on top of each chop, if desired. 


Myrtle Fordham, Visiting Teacher 
Empire Ward Macon Stake 

The Church of Jesus Christ of L.D.S. 
Empire, Georgia 


ORANGE GLAZED PORK CHOPS 


4 pork chops, %-in, thick 
Salt and pepper 

% c. orange juice 

2 tbsp. brown sugar 

2 tbsp. orange marmalade 
1 tbsp. vinegar 


Brown chops on both sides in fat; season with 
salt and pepper. Drain off excess fat. Combine 
remaining ingredients; pour over chops. Cover; 
simmer for 30 minutes or until done. Remove 
chops to warm platter. Bring sauce to a boil; 
spoon over chops. Yield: 4 servings. 


Mrs. Marjorie Orr, Work Dir. 

Fort Macleod Ward 

The Church of Jesus Christ of L.D.S. 
Fort Macleod, Alberta, Canada 


ORANGE PORK CHOPS 


1 sm. onion, sliced 

1 tbsp. shortening 

6 pork loin or rib chops, 1-in. thick 
2 tbsp. flour 

Fat 

% tsp. salt 

2 tbsp. sugar 

4 tsp. ginger 

% can orange juice concentrate 


Cook onion in shortening until tender but not 
brown; remove from skillet. Dredge chops in 
flour; brown in fat on both sides in skillet. Add 
onion, salt, sugar, ginger and orange juice. 
Cover. Cook over low heat for 45 minutes. Yield: 
6 servings. 


Mrs. Judy Anderson, Organist 

Altus Branch 

The Church of Jesus Christ of L.D.S. 
Altus, Oklahoma 


PORK CHOP SUPREME 


8 pork chops 
Flour 
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% tsp. salt 

% tsp. sage 

2 apples, sliced 

’% c, brown sugar 

% c. seedless raisins 

% tsp. cinnamon 

1 c. hot water 

1 tbsp. vinegar or 2 tbsp. sweet pickle juice 


Dip pork chops into flour; fry in preheated 
shortening until browned. Place in baking dish; 
sprinkle with salt, sage and 1 tablespoonful 
flour. Top with sliced apples; sprinkle apples 
with brown sugar, raisins and cinnamon. Mix 
hot water, vinegar or pickle juice; pour over 
all. Bake, covered, at 350 degrees for 30 min- 
utes. Uncover; bake for 30 minutes longer. 


LaVelle J. Schaefermeyer, Counselor 
Roosevelt Second Ward 

The Church of Jesus Christ of L.D.S. 
Roosevelt, Utah 


CREOLE PORK CHOPS 


6 pork rib or shoulder chops, %-in, thick 
1 c. uncooked rice 

1 med. onion, chopped 

% c. diced celery 

2 1-Ib. cans tomatoes 

1 tsp. salt 

% tsp, thyme 

4 tsp. pepper 


Trim excess fat from chops; melt trimmings to 
make 2 tablespoonfuls fat in large heavy frying 
pan. Discard trimmings. Toast rice in fat, stir- 
ring often; remove rice from pan. Brown chops in 
same pan; remove. Cook onion and celery in 
remaining fat until golden. Return chops to pan; 
spoon rice between chops. Add tomatoes and sea- 
sonings; cover. Cook over low heat for 50 min- 
utes or until chops are tender. Yield: 6 
servings. 


E. Elizabeth Steinreich 

North Highlands Ward 

The Church ofJesus Christ of L.D.S. 
North Highlands, California 


PORK CHOPS AND RICE 


5 or 6 centercut pork chops 

2 cans consomme 

2 consomme cans water 

1 4 ¢. uncooked brown or white rice 
1 4% tsp. salt 

4 tsp. pepper 

4 tsp. sugar 


Trim fat from chops; render fat in frying pan. 
Brown chops in rendered fat. Pour consomme 
and water into casserole; heat. Place browned 
chops in consomme; add rice, salt, pepper and 
sugar. Cover; bake in preheated 400 degree oven 
for 1 hour. 


Beatrice C. Harward 

Rivergrove Second Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Provo, Utah 


PORK CHOPS WITH RICE 


PORK CHOP CASSEROLE 


2c. long grain rice 
1c. water 

1 can consomme 
Salt and pepper 

6 pork chops 

1 Ige. onion 

1 Ige. fresh tomato 


Pour rice into a rectangular baking dish; add 
water and consomme. Mix well. Season chops 
with salt and pepper; arrange on top of rice. 
Cut onion into six slices; lay one slice on each 
chop. Cut tomato into six slices; lay one slice on 
each onion slice. Cover casserole tightly with 
aluminum foil. Bake at 300 degrees for 1 hour 
and 30 minutes. 


Mrs. Virginia Robertson 

Walterboro Branch 

The Church of Jesus Christ of L.D.S. 
Walterboro, South Carolina 


PORK CHOPS OVER CURRIED RICE 


1 can Chinese vegetables 

6 pork chops 

Salt and pepper 

4c, brown rice 

% tsp. curry powder 

1 can cream of mushroom soup 


Drain Chinese vegetables; mix liquid with water 
to make 2 1/2 cups liquid. Brown pork chops; 
season with salt and pepper. Combine brown rice, 
curry powder, mushroom soup and Chinese vege- 
tables and liquid ina 3-quart casserole or baking 
pan. Place cooked chops on top. Bake at 250 de- 
grees for 1 hour and 20 minutes. Yield: 6 serv- 
ings. 


Mrs. Carol P. Otteson, lst Counselor 
Orem Seventeenth Ward 

The Church of Jesus Christ of L.D.S. 
Orem, Utah 


PORK CHOPS ENCASSEROLE 


6 pork chops 

% c, uncooked rice 

3 c. canned tomatoes or tomato juice 
4c, diced green pepper 

% c, chopped onion 

1% tsp. salt 

4 tsp. pepper 


% c. water 


Brown pork chops in their own fatinheavy skil- 
let. Remove chops. Place rice in skillet; brown 
lightly, stirring constantly. Addtomatoes, green 
pepper, onion and seasonings. Pour into2-quart 
casserole. Place pork chops on top. Add water. 
Spoon a small amount of rice mixture over chops. 
Cover; bake at 350 degrees for 1 hour and 30 
minutes. Yield: 6 servings. 


Maurine Dupaix, Pres. 

Layton Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Layton, Utah 
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PORK CHOPS AND RICE 


4 to 6 pork chops 

1 med. onion, chopped 

% c, uncooked rice _ 

3 c. canned tomatoes or tomato juice 
Salt and pepper to taste 


Brown pork chops; drain off fat. Place in bak- 
ing dish. Sprinkle with onion and rice. Top with 
tomatoes; season to taste. Cover; bake at 350 
degrees for 1 hour and 30 minutes or until done. 


Mary Strasrypka, 2nd Counselor 

Val Verda Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 


PORK CHOP AND RICE 

4 pork chops 

%c, rice 

% c, chopped celery 

’ ¢, chopped onion 

1 can cream of chicken soup 
Salt and pepper 

1 4 soup cans water 

2 tsp. Worcestershire sauce 


Brown chops; place in a l-quart casserole. 
Brown rice in skillet in fat from chops; add 
celery, onion, chicken soup, salt and pepper to 
taste, water and Worcestershire sauce. Transfer 
ingredients from skillet to casserole. Cover. 
Bake at 350 degrees for 1 hour. Yield: 4 serv- 
ings. 


Edna Anderson, Magazine Agent 
Glenns Ferry Ward 

The Church of Jesus Christ of L.D.S. 
Glenns Ferry, Idaho 


PORK CHOP AND RICE CASSEROLE 


8 pork chops 

8 onion rings 

8 pepper rings 

1 c, uncooked brown rice 

1 can chicken with rice soup 
1 can cream of celery soup 
% c. milk 

Pepper to taste 

Dash or garlic 


Brown pork chops; place in 9x 14-inch casserole. 
Place onion and green pepper ring oneach chop. 
Sprinkle rice over all. Mix soups with milk; pour 
over chops and rice. Season with pepper and gar- 
lic. Bake, covered, at 350 degrees for 1 hour. 
Yield: 8 servings. 


Ruby G. Choate, Work Meeting Teacher 
Corona First Ward 

The Church of Jesus Christ of L.D.S. 
Corona, California 


PORK CHOP AND RICE DINNER 


6 pork chops 
2 tsp. salt 


(Continued on next page) 


PORK CHOPS, ROASTS 


*%, ¢. long grain rice 

1 c. water 

% c. chopped onion 

1 1-Ib. can tomatoes 

1 8-oz. can whole kernel corn, drained 


4 tsp. pepper 


Sprinkle chops with 1 teaspoonful salt. Heat skil- 
let; rub with a piece of fat trimmed from chops. 
Brown chops slowly on both sides. Remove from 
skillet; drain off fat. Combine rice, water, onion 
and remaining salt in skillet; top with chops. 
Pour tomatoes and corn over meat; sprinkle 
with pepper. Cover andsimmer for 25to35 min- 
utes or until rice is tender. Yield: 4 servings. 


Mrs. Amos K. Gerber, Chorister 
Clinton Second Ward 

The Church of Jesus Christ of L.D.S. 
Clearfield, Utah 


PORK CHOPS AND SPANISH RICE 
6 pork — 
1 c, (rounded) rice 

3 med. onions, chopped 

2 tsp. salt 

% tsp. pepper 

1 46-0z. can tomato juice 


Place pork chops in bottom of a roasting pan. 
Sprinkle rice over pork chops; sprinkle with 
chopped onion. Add salt and pepper; pour to- 
mato juice over all. Place lid over roasting pan. 
Bake at 350 degrees for lhour or until pork chops 
are well done. Stir several times during baking. 
Yield: 6 servings. 


Barbara A. Bubnic, Pres. 
Raton-Trinidad Branch 

The Church of Jesus Christ of L.D.S. 
Trinidad, Colorado 


RICE AND PORK CHOP CASSEROLE 


6 pork chops 
2c. cooked rice 
1 can tomatoes 
1 med. onion 


Fry pork chops until brown. Mix all remaining 
ingredients. Place chops on bottom of baking 
pan; spread rice mixture on top. Bake at 400 de- 
grees for 30 minutes. Yield: 6 servings. 


Ada Compton 

Fort Washakie Branch Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Fort Washakie, Wyoming 


BAKED PORK TENDERLOIN 


2 to 3 Ib. tenderloin 

Butter 

% med. onion, thinly sliced 
% c, thinly sliced celery 

1 sm. can sliced mushrooms 
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1 tsp. salt 

4 tsp. pepper 

% c, hot water 

% Cc. vegetable or meat stock 
Flour 

3 beef bouillon cubes 

3 c. boiling water 


Brown meat in hot butter; place in baking dish. 
Saute onion with celery and mushrooms in butter 
from meat. Season. Blend meat stock with3to 4 
tablespoonfuls flour. Remove vegetables from 
heat. Combine bouillon in boiling water; add3 to 
4 tablespoonfuls flour. Pour over meat. Cover 
casserole. Bake at 325 degrees for 2 hours and 
30 minutes to 3 hours. Yield: 8-10 servings. 


Diana Miller, Work Counselor 
Northwest Ward 

The Churchof Jesus Christ of L.D.S. 
Mt. Prospect, Illinois 


INDONESIAN PORK ROAST 


1 5 to 6-Ib. fresh pork shoulder butt 
1 clove of garlic, minced 

1 chicken bouillon cube 

4c, sugar 

1 c, water 

% Cc. soy sauce 


Brown pork in own fat in large heavy kettle or 
Dutch oven. Combine remaining ingredients in 
2-cup measure; pour over meat. Cover.Simmer 
for 2 hours to 2 hours and 30 minutes until meat 
is very tender. Turn meat several times. Remove 
to heated platter. Slice; serve with plain or cur- 
ried rice and applesauce or bottled chutney, if 
desired. 


Sachiko Waialeale, 2nd Counselor 
Waikiki Ward 

The Church of Jesus Christ of L.D.S. 
Honolulu, Hawaii 


PARTY HERBED PORK ROAST 


1 6-Ib. pork loin 

3 tsp. salt 

1 tsp. pepper 

1 tsp. thyme 

% tsp. mace 

2 carrots, sliced 

2 med. onions, sliced 

2 Ige. cloves of garlic, minced 
4 whole cloves 

Few celery leaves 

Few sprigs of parsley 

2 7 leaves 

1 10 %-0z, can consomme 
% consomme can water 


Rub meat with mixture of salt, pepper, thyme 
and mace. Place inpan. Bake, uncovered, in pre- 
heated 450 degree oven for 20 minutes. Reduce 
heat to 350 degrees. Place carrots, onions, gar- 
lic, cloves, celery leaves, parsley and bay leaves 
around meat. Pour in consomme and water. 
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PORK ROASTS, STEAKS 


Roast, uncovered, for 2 hours longer, basting 
frequently. Before serving, transfer roast toa 
hot platter. Skim fat from liquid in pan; work 
remaining liquid and vegetables through a sieve 
thoroughly. Serve unthickened mixture with a 
rice ring, if desired. Yield: 6 servings. 


Mrs. Geraldine Stanger, lst Counselor 
Mountain Home Branch 


The Churchof Jesus Christ of L.D.S. 


Mountain Home, Arkansas 


ROAST PORK 


1 6-Ib. pork loin roast 
4c. plus 2 tbsp. flour 

1 4 tsp. salt 

1 tsp. ground ginger 

4 tsp. pepper 

Water 

2 onions, thinly sliced 


Rub pork with mixture of 1/4 cup flour, salt, 
ginger and pepper. Place pork, fat-side up, in a 
shallow roasting pan. Roast, uncovered, at 400 
degrees for 45 minutes. Reduce heat to 350 de- 
grees; continue roasting for about 1 hour. Addl 
cup hot water and onions; roast for 45 minutes 
longer, basting every 15 minutes. Place roast on 
a warm platter. Stir remaining flour into liquid 
in pan. Add 11/2 cups water, stirring constantly. 
Bring to a boil; boilfor 1to2 minutes. Serve hot 
gravy with pork. Yield: 8-12 servings. 


Velma Bowman, Pres. 

Harrisonburg Branch 

The Church of Jesus Christ of L.D.S. 
Harrisonburg, Virginia 


BARBECUED PORK STEAK 


4 Ige. pork steaks 
Salt and pepper 

F lour 

Shortening 

1 c. barbecue sauce 
1 c. water 

1 tsp. vinegar 


Season steaks with salt and pepper. Dredge in 
flour. Brown well in shortening in skillet. Mix 
barbecue sauce with water and vinegar. Pour 
over steaks. Cover; simmer for 45 minutes to 
1 hour or until tender, turning once or twice. 
Yield: 4 servings. 


Dola Ott, Work Dir. 

Indianapolis Ward 

The Church of Jesus Christ of L.D.S. 
Greenwood, Indiana 


DEVILED PORK STEAK 


4 pork steaks 

Prepared mustard 

1 egg, beaten 

Crushed Rice Krispies 
% c. salad oil 

Salt and pepper to taste 
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Spread steaks with mustard. Dip steaks, 
mustard-side down, in egg; spread second side 
with mustard. Turn steaks over in egg. Coat 
steaks with crused Rice Krispies. Brown steaks 
on both sides on hot salad oilinfry pan; season. 
Turn heat to low. Cook, covered, for 15 minutes, 
turning if necessary. Yield: 4 servings. 


Pauline Custard, 1st Counselor 
Columbus Ward 

The Church of Jesus Christ of L.D.S. 
Columbus, Mississippi 


PORK TENDERLOIN CASSEROLE 


2 pork tenderloin, cut into serving pieces 
Butter or margarine 

1 can cream of mushroom soup 

%e. milk 

1 c. fresh or canned chopped mushrooms 
% c. chopped celery 

% ce. blanches slivered toasted almonds 


Brown pork in butter in both sides. Place in 
baking pan. Combine soup and milk. Brown 
mushrooms in 1 tablespoonful butter; add to 
soup with celery. Pour over meat; sprinkle 
almonds over top. Bake at 325 degrees for 
1 hour or until tender. Yield: 6 servings. 


Nyda Wasson, Work Counselor 
Edmonton Third Ward 

The Church of Jesus Christ of L.D.S. 
Edmonton, Alberta, Canada 


QUICK AND EASY STEAK 


6 to 8 sm, steaks 

4 tbsp. cooking oil 

1 med. onion, chopped 

1 tbsp. Worcestershire sauce 
Salt and peerer 

1 tbsp. chopped parsley (opt.) 
1 clove of garlic (opt.) 

2 tbsp. cornstarch 


Brown steaks or chops in oil; add onion. Cook 
for a few minutes. Add seasonings; cover with 
water. Simmer until tender. Thicken stock in 
pan with cornstarch and 1/4 cup water for 
gravy. Yield: 6-8 servings. 


Vera Leach, 2nd Counselor 
Melborne Ward 

The Church of Jesus Christ of L.D.S. 
Houston, Texas 


BARBECUED PORK 


2 Ib. lean pork 

% stalk celery, diced 
2 Ige. onions, diced 
1 tsp. sugar 

1 tsp. chili powder 

1 thsp. vinegar 

1 bottle catsup 


(Continued on next page) 


PORK STRIPS, CUBES 


Boil pork until tender in large kettle. Cut into 
small cubes. Add celery and onions. Boil until 
tender. Mash. Add sugar, chili powder, vinegar 
and catsup. Simmer for 1 hour. Yield: 8-9 serv- 
ings. 


Doris Hubble 

Linton Branch 

The Church of Jesus Christ of L.D.S. 
Linton, Indiana 


CHILI VERDE AND PORK 


2 Ib. pork, cut into small pieces 
% c. water 

2 cloves of garlic 

4 tsp. comino 

Salt to taste 

1 thsp. monosodium glutamate 

1 1-Ib. can green chilies 

3 fresh tomatoes 


Trim fat from pork; place pork in frying pan 
with remaining ingredients except chilies and 
tomatoes. Cook until tender; add chilies and 
tomatoes. Boil for 10 minutes. Serve with fried 
rice. Yield: 6 servings. 


Rosalia Martinez, Work Ldr. 

Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Fresno, California 


CHOW MEIN 


1 Ib. pork or chicken, cut into thin strips 
3 to 4 thsp. cooking oil 

2 % tsp. salt 

1 med. stalk celery, washed and drained 
3 med. dry onions, peeled ahd halved 

1 can bean sprouts, drained 

1 can mushrooms, drained and sliced 

2 tsp. sugar 

1 42 tsp. monosodium glutamate 

1 thsp. soy sauce 

2 cans or 1 pkg. chow mein noodles 


Fry meat in oil in heavy skillet; add 1/2 tea- 
spoonful salt. Cut celery into 2-inch pieces. Cut 
out core of onions; slice into 1/4-inch slices. 
Add with celery, bean sprouts and mushrooms to 
meat. Mix well; add remaining salt, sugar, mono- 
sodium glutamate and soy sauce. Stir constantly. 
When vegetables begin to cook, addnoodles. Re- 
duce heat; cook for a few minutes, stirring con- 
stantly. Remove from heat; cover and steam for 
1 hour or until done. Serve with rice. Yield: 
6 servings. 


Mrs. Pearl Crawford, 1st Counselor 
Bow Island Ward, Taber Stake 

The Church of Jesus Christ of L.D.S. 
Burdett, Alberta, Canada 


FRESH PORK CUBES 


2 Ib. fresh pork cubes 
1 can tomato sauce 
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% green pepper, coarsely chopped 
1 sm. can pineapple chunks 


Brown pork cubes in a small amount of hot 
fat; drain off fat. Add remaining ingredients. 
Cook gently for 45 minutes. Serve over fried 
rice. Yield: 4-6 servings. 


Harriett Hicks, Pres. 

Las Vegas Second Ward 

The Church of Jesus Christ of L.D.S. 
Las Vegas, Nevada 


FRUITED SWEET-SOUR PORK 


% Ib. pork, cut into thin strips 
2 tbsp. butter, melted 
1 13 %4-oz. can pineapple chunks 
% ¢, Russian salad dressing 
% c. water 
2 tbsp. cornstarch 
1 4 thsp. soy sauce 
1 tsp. vinegar 
’% tsp. salt 
1 med. green pepper, thinly sliced 
% c. thinly sliced onion 


Cook pork for 2 to 3 minutesin butter in skillet. 
Drain pineapple, reserving juice. Combine 3/4 
cup pineapple juice with remaining ingredients 
except pineapple, green pepper and onion. Pour 
over meat, stirring until thick. Cover; simmer 
for 30 minutes or until meat is forktender. Add 
green pepper, onion and pineapple. Cover; cook 
for 5 minutes. Serve over rice. Yield: 4 servings. 


Wanda W. Grosedose, Pres. 
Livermore Second Ward 

The Church of Jesus Christ of L.D.S. 
Livermore, California 


JIFFY CHINESE PORK WITH VEGETABLE 


1 beef or chicken bouillon cube 

2c. boiling water 

1 Ib. lean pork shoulder, cut into 2 to 3-in. 
strips 

2c. thinly sliced carrots 

2c. thinly sliced celery 

2 % tsp. salt 

1 10-0z. pkg. frozen French-style green beans 

3 tbsp. cornstarch 

% c. water 

1 thsp. soy sauce 

1 tsp. brown seasoning sauce 

2 to 3 c. cooked rice 


Dissolve bouillon cube in water. Combine 
bouillon, pork strips, carrots, celery and salt 
in a large skillet; place block of frozen beans 
in center. Cover; cook over low heat for 40 
minutes or until celery loses raw taste. Combine 
cornstarch, water, soy sauce and brown sea- 
soning sauce; stir until well mixed and smooth. 
Stir mixture into vegetables; cook for 2 minutes, 
stirring occasionally. Serve over hot rice. Yield: 
4-6 servings. 


June Y. Scothern, 2nd Counselor 
Tremonton First Ward 

The Church of Jesus Christ of L.D.S. 
Tremonton, Utah 


PORK STRIPS, CUBES 
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MEAT-POTATO HASH 


6 med. potatoes, peeled 

1 med. onion, peeled 

2 c. cubed cooked pork or beef 
3 strips bacon, cut into pieces 
1 tsp. salt 

% tsp. pepper 

% ce. water 

% c. gravy 


Put potatoes, onion and meat through medium 
blade of food chopper. Brown in preheated 350 
degree electric skillet. Fry bacon until lightly 
browned. Add meat mixture and seasonings. Cook 
until well browned on bottom. Turn. Add water 
and gravy. Reduce heat. Cover; simmer for 1 
hour. NOTE: One bouillon cube dissolved in 
1/2 cup water may be substituted for gravy. 
Yield: 6-8 servings. 


Maggie Yates, Pres. 

Martin Branch 

The Church of Jesus Christ of L.D.S. 
Martin, Kentucky 


PORK & BEEF NOODLE BAKE 


% Ib. pork, cut into 1-in. cubes 
% Ib. beef, cut into 1-in, cubes 
% c. chopped onion 

2 tbsp. butter 

%c. tomato paste 

% tsp. salt 

% tsp. pepper 

2 2c. tomatoes 

6 oz. noodles 

% c. shredded cheese 


Brown meats in skillet; add onion. Saute in 
butter on low heat. Blend in tomato paste, sea- 
sonings and tomatoes; simmer for 15 minutes. 
Cook noodles as directed on package; drain 
and rinse. Place three-fourths of noodles in 
buttered baking dish; add meat mixture. Cover 
with remaining noodles. Sprinkle with cheese. 
Bake at 375 degrees until lightly brown. Yield: 
6 servings. 


Guila G. Frandsen, Pres. 

Portland Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Portland, Oregon 


SAUCY PORK DISH 


2 Ib. lean pork 

2 eggs, beaten 

1 tsp. salt 

4 tsp. pepper 

3 slices bread, crumbled 
2 tbsp. minced parsley 

2 cloves of garlic, minced 
4 c. cooking oil 

2c. water 

2 bouillon cubes 


Cut pork into bite-sized chunks. Combine eggs, 
salt and pepper. In a separate bowl, gently 
toss crumbs, parsley and garlic. Dip meat cubes 
into egg mixture; dip into crumbs. Slowly brown 
meat on all sides in a large skillet, adding 2 
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tablespoonfuls of oil at a time, as needed. Brown 
meat well. Remove meat; drain off all fat in 
pan. Add water and bouillon cubes; stir well. 
Simmer for 5 minutes. Add meat. Cover; simmer 
for 25 minutes longer. Add a little of pan juices 
to any left-over beaten eggs; stir into gravy. 
Yield: 6 servings. 


Joyce Mumford, Social Science Teacher 
Falls Church Ward 

The Church of Jesus Christ of L.D.S. 
Arlington, Virginia 


SWEET AND SOUR PORK 


1 % Ib. boneless pork, cut into 1-in. cubes 
Salt and pepper 

F lour 

2 tbsp. salad oil 

% c. bottled barbecue sauce 

4c. vinegar 

4c, water 

1 green pepper, cut into strips 

1 12-0z. jar pineapple preserves 


Coat meat with seasoned flour; brown in oil. 
Add barbecue sauce, vinegar and water. Cover 
and simmer for 1 hour, adding green pepper and 
preserves during the last 15 minutes of cooking. 
Yield: 6 servings. 


Mrs. Pat Allen, Work Counselor 
Little Rock First Branch 

The Church of Jesus Christ of L.D.S. 
Little Rock, Arkansas 


SWEET AND SOUR PORK 


ie Ib. lean pork, cut into 2 4 -in. strips 
at 

4c, water 

1 c. pineapple chunks 

4c. brown sugar 

2 tbsp. cornstarch 

4c. vinegar 

1 tbsp. soy sauce 

% tsp. salt 

%c. green pepper strips 

’% ¢. thinly sliced onion 

1 No. 2 can chow mein noodles 


Brown pork slowly in hot fat. Add water. Cover; 
simmer for 1 hour or until tender. Drain pine- 
apple, reserving juice. Combine brown sugar and 
cornstarch. Add pineapple juice, vinegar, soy 
sauce and salt. Cook and stir over low heat 
until thickened. Pour over pork. Let stand for 
10 minutes. Add pineapple, green pepper and 
onion. Cook for 2 to 3 minutes. Serve over 
noodles. Yield: 6 servings. 


Helen H. Hansen 

Bear River City Ward 

The Church of Jesus Christ of L.D.S. 
Tremonton, Utah 


SWEET AND SOUR PORK 


1 Ib. lean pork 
F lour 


(Continued on next page) 


PORK STRIPS, CUBES 


Salt and pepper 

1 clove of garlic 

1 tbsp. cooking oil 

2 green peppers, chopped 
1 tbsp. molasses 

1 c. pineapple chunks 
% c. vinegar 

1 can chicken bouillon 
2 tbsp. soy sauce 

3 tbsp. cornstarch 

% c. brown sugar 


Parboil pork and cube. Dip into mixture of flour, 
salt and pepper. Rub garlic in 11-inch electric 
skillet; brown pork in oil in skillet. Drain off 
excess oil. Add remaining ingredients; simmer 
for 2 hours. Yield: 4 servings. 


Virginia D. Blackham, Educational Counselor 
Deweyville Ward 

The Church of Jesus Christ of L.D.S. 
Deweyville, Utah 


SWEET AND SOUR PORK 


1 Ib. lean pork, cut into 1-in. cubes 
2 eggs 

4 tbsp. flour 

2 tsp. salt 

% tsp. pepper 

% c. shortening 

1 c. chicken bouillon 

1 No. 2 can crushed pineapple 
2 % tbsp. cornstarch 

2 tbsp. soy sauce 

% c. apple cider vinegar 

% c, sugar 


Dip pork into mixture of eggs, flour, salt and 
pepper. Fry in shortening, separating pieces 
until browned. Pour off excess fat. Add 1/3 cup 
bouillon and pineapple; cook, covered, for 10 
minutes. Blend cornstarch, soy sauce, vinegar, 
sugar and remaining bouillon; addto meat. Cook, 
stirring until thickened. Serve over white rice. 
Yield: 6 servings. 


Norma P. Blankenagel, Pres. 

La Sal Branch 

The Church of Jesus Christ of L.D.S. 
La Sal, Utah 


SWEET AND SOUR PORK 


1 % Ib. pork, cubed 

2 4c. water 

AC, soy sauce 

4c. plus 2 tbsp. white sugar 
2 med, tomatoes, cut into wedges 
1 green pepper, diced 

2 or 3 carrots, shaved 

*% c. pineapple chunks 

4c. butter 

1 egg, beaten 

% ce. milk 

1 c. sifted flour 

2 tsp. baking powder 

% tsp. salt 

% c. vinegar 

4 c. brown sugar 

4 ¢. cornstarch 

% c. pineapple juice 


Simmer pork in 2 cups water, soy sauce and 2 
tablespoonfuls white sugar for 45 minutes; drain. 
Remove seed and juice from tomatoes. Combine 
vegetables and pineapple; cook in butter for a few 
minutes. Combine egg and milk; add flour, 
baking powder and salt. Beat until smooth. Dip 
pork into egg mixture; fry in deep fat until 
golden brown. Mix pork and vegetables. Bring 
vinegar, remaining water and remaining sugar 
to a boil. Combine cornstarch and pineapple 
juice; add to hot mixture. Cook until thickened. 
Pour mixture over pork and vegetables. Yield: 
8 servings. 


Marlene Coutierrez, Cumorah 
Poughkeepsie Branch 

The Church of Jesus Christ of L.D.S. 
Wappingers Falls, New York 


TENDERLOIN MUSHROOM CASSEROLE 


5 tbsp. butter or margarine 
1 c. coarsely chopped onion 
%c. sliced celery 

1 Ib. pork tenderloin 

3c. boiling water 

1 tsp. salt 

% tsp. pepper 

1 c. sliced carrots, cooked 
1 can cream of mushroom soup 
1 c. drained cooked peas 

1 can button mushrooms 

4 tbsp. cornstarch 

% c. milk 

% tsp. Worcestershire sauce 
% ¢. blanched almonds, fried 


Heat 3 tablespoonfuls butter or margarine in 
a large saucepan; add onion and celery. Fry 
gently, stirring until onion is golden. Add pork, 
boiling water, salt, pepper and carrots; cover 
tightly. Simmer until meat and vegetables are 
tender. Lift out tenderloin; cut into 1/2-inch 
cubes. Strain stock; measure 2 1/2 cups stock 
back into pan, adding water if needed to make 
full measure. Add meat and vegetables to pan. 
Place mushroom soup in bowl; stir well, adding 
a small amount of meat stock. Stir soup into 
meat mixture; Add peas. Heat remaining mar- 
garine; add mushrooms. Fry until tender; add to 
meat mixture. Combine cornstarch and milk; 
stir into meat mixture. Cook, stirring constantly, 
until smooth. Stir in Worcestershire sauce and 
rice. Turn into casserole; sprinkle with blanched 
almonds. Heat thoroughly. Yield: 10 servings. 


Mrs. Marilyn B. Beazer 

Beazer Ward 

The Church of Jesus Christ of L.D.S. 
Cardston, Alberta, Canada 


GLAZED HAM BALLS 


1 Ib, ground ham 

% Ib. ground fresh pork 
% c, soft bread crumbs 
2 eggs, slightly beaten 

ec. mil 

2 tbsp. ie onion 

1 c. crushed pineapple 
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HAM BALLS 


% c, brown sugar 
1 tbsp. vinegar 
2 to 3 tbsp. prepared mustard 


Combine ham, pork, bread crumbs, eggs, milk 
and onion. Shape into balls. Place in shallow bak- 
ing pan. Mix remaining ingredients. Pour over 
ham balls. Bake at 350 degrees for 45 to 50 min- 
utes, basting occasionally. Yield: 6 to 8 servings. 


Mrs. Jim Flamm, Work Dir. 
Rexburg First Ward 

The Church of Jesus Christ of L.D.S. 
Rexburg, Idaho 


HAM BALLS WITH PINEAPPLE 


1 Ib. ground ham 

’% Ib, grated cheese 

1 c, oats 

1 egg 

1 Ige. can pineapple chunks 
2 tbsp. cornstarch 

1 tbsp. vinegar 

1 tbsp. brown sugar 


Combine ham with cheese, oats and egg; shape 
into balls. Place balls in a greased baking dish. 
Bake at 350 degrees for 20 minutes or until 
lightly browned. Combine remaining ingredients; 
spread over ham balls. Return to oven for 10 
minutes longer. 


Mrs. Helen C. Johnston, Pres. 
Altoona Branch 

The Church of Jesus Christ of L.D.S. 
Hollidaysburg, Tennessee 


HAMETTES 


1 Ib, smoked ham 

1 % Ib. pork 

2c. dried bread crumbs 
1c, milk 

1 tsp. salt 

2 eggs, beaten 

% c, vinegar 

% c, water 

1 4 tsp. dry mustard 

1 c, brown sugar 


Grind ham with pork. Add bread crumbs, milk, 
salt and eggs. Shape into balls. Place in baking 
dish. Mix vinegar with water, mustard and brown 
sugar. Pour over ham balls. Bake at 325 to 350 
degrees until done. Yield: 8 servings. 


June Farthing, lst Counselor 
Sterling Branch 

The Church of Jesus Christ of L.D.S. 
Sterling, Illinois 


HAM LOGS 


1 Ib, ground ham 

% |b. ground pork 

2c. dried bread crumbs 
1 egg, beaten 

4 tbsp. dry mustard 

1 thsp. prepared mustard 


% ¢. brown sugar 
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Combine all ingredients except mustards and 
brown sugar. Shape into logs. Combine remaining 
ingredients; spread 1 teaspoonful on each log. 
Bake at 350 degrees for 45 minutes. 


CHERRY SAUCE: 


1 can sour pitted cherries 

1 tbsp. (heaping) cornstarch 

% c, sugar ; 

2 drops of red food coloring (opt.) 


Drain cherries, reserving juice. Thicken cherry 
juice with cornstarch. Add cherries, sugar and 
food coloring. Spoon over ham logs before serv- 
ing. Yield: 10 servings. 


Elna Neilson, Soc. Chmn. 

Parleys First Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


SWEDISH HAM BALLS 


1 Ib, ground lean ham 

1 % Ib, ground lean pork 
2c. bread crumbs 

2 eggs, well beaten 

1c. milk 

1 c, brown sugar 

1 c, water 

% c, vinegar 

1 tsp. dry mustard 


Mix meats with bread crumbs, eggs and milk; 
form into 2-inch balls. Place balls in baking 
pan. Combine all remaining ingredients; stir 
well. Pour mixture over balls. Bake at 325 
degrees for 1 hour and 30 minutes, basting often. 
Yield: 10 servings. 


Mrs. Helen Tripp, Sec. 

Western States Mission 

The Church of Jesus Christ of L.D.S. 
Belle Fourche, South Dakota 


SWEET AND SOUR MEAT BALLS 


1 Ib. ground ham 

1 % Ib. ground pork 
2c, bread crumbs 
2 eggs, well beaten 
1c. milk 

1 c. brown sugar 

1 tsp. dry mustard 
% c, vinegar 

% c. water 


Combine meats, crumbs, eggs and milk; shape 
into balls. Place in baking dish. Combine remain- 
ing ingredients; pour over balls. Bake at 350 de- 
grees for 1 hour, basting often with sauce. 


Emma lL. Downs, Theology Teacher 
Lakeport Branch, Santa Rosa Stake 
The Church of Jesus Christ of L.D.S. 
Clearlake Highlands, California 


HAM LOAVES 


SWEDISH HAM BALLS IN SWEET SOUR 
SAUCE 


HAM BALLS: 


1 % Ib. ground pork 

1 Ib, ground ham 

2c. cracker or bread crumbs 
2 eggs, slightly beaten 

1c. milk 

% tsp, salt 

% tsp. monosodium glutamate 


Combine all ingredients; mix well. Form into 
round balls, using 1/4 or 1/2 cup measures. 
Place balls in a shallow baking dish. Bake, 
uncovered, at 350 degrees for 10 minutes. 


SWEET-SOUR SAUCE: 


1 c, brown sugar 

1 tsp, dry mustard 

% c, vinegar 

% c. water 

4c, seedless raisins 


Combine ingredients; heat until sugar dis- 
solves. Pour over meat balls. Continue baking 
for 1 hour, basting occasionally. 


Mrs. R. L. Waltman, 2nd Counselor 
Huntsville Second Branch 

The Church of Jesus Christ of L.D.S. 
Huntsville, Alabama 


BAKED HAM LOAF 


1 Ib. boneless ham, ground 
2 eggs 

1 tbsp. sugar 

1 Ib. fresh pork, ground 

1 c. milk 

% tsp. cloves 

2c. corn flakes, crushed 
% tsp. salt 


Combine all ingredients in order given; mix 
well. Pour into well greased loaf pan. Bake at 
350 degrees for 1 hour. Yield: 10 servings. 


Martha G. Sharp, Pres. 

Preston Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Preston, Idaho 


BEST HAM LOAF 


1 Ib, lean = ground 
1 Ib. lean ham, ground 

% c, tapioca 

1 tbsp. ground onion 

1 tsp. Worcestershire sauce 
1 tsp. paprika 

2c. milk 


Combine allingredients; moldintoaloafina well 
greased loaf tin. Bake at 350 degrees for 1 hour. 
Yield: 6-8 servings. 


Helen C. Smith 

Logan Sixteenth Ward, Cache Stake 
The Church of Jesus Christ of L.D.S. 
Logan, Utah 


BAKED HAM LOAF 


1 4c. brown sugar 

1 tbsp. dry mustard 

% c, vinegar (opt.) 

1 c. water 

2 Ib. ground ham 

1 % Ib. ground pork 

1 c. cracker crumbs 

1 c. milk 

2 eggs, beaten 

Salt and pepper to taste 
1 onion, chopped (opt.) 
1 sm. green pepper, chopped (opt.) 


Combine brown sugar, mustard, vinegar and 
water; boil for 3 minutes. Combine remaining 
ingredients; place in loaf pan. Bake at 325 de- 
grees for 1 hour and 30 minutes to 2 hours, 
basting occasionally with sauce. Yield: 15 serv- 
ings. 


Beverly S. Griffis, Education Counselor 
Union Seventh Ward 

The Church of Jesus Christ of L.D.S. 
Sandy, Utah 

Mrs. Flora Patton 

McMinnville Branch 

The Church of Jesus Christ of L.D.S. 
McMinnville, Tennessee 


EASY HAM LOAF 


1 % Ib, pork shoulder, ground 
1 Ib. ham butt, ground 


1 egg 

1 4c, milk 

% c. crumbs 

1 can tomato soup 
Heavy cream 
Horseradish to taste 


Combine allingredients except cream and horse- 
radish; place in baking dish. Bake at 350 degrees 
for 1 hour and 30 minutes. Whip cream until stiff; 
fold in horseradish. Serve over individual por- 
tions of ham loaf. 


Orpha Farmer, Work Dir. 

Pittsburg Branch 

The Church of Jesus Christ of L.D.S. 
Daingerfield, Texas 


HAM LOAF 


1 4 Ib. ground smoked ham 
1 Ib. ground fresh lean pork 
% c, cracker Crumbs 

% ¢, chopped onion 

1 tbsp. dry mustard 

2 eggs, beaten 

1c. milk 


Mix all ingredients thoroughly. Shape into 
loaf in greased loaf pan. Bake at 350 degrees 
for 1 hour and 15 minutes. 


SAUCE: 


1 c. mayonnaise 
2 tbsp. i ale mustard 
1 tbsp. horseradish, drained 
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HAM LOAVES 


Combine ingredients; serve over baked ham 
loaf. Yield: 6-8 servings. 


Ruth Williamson 

Sunset Third Ward 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 


HAM LOAF 


2 Ib. ground lean pork 
1 Ib. ground lean ham 
2 eggs, beaten 

1 c. cracker crumbs 
1c. milk 

4 tsp. pepper 

4 tsp, salt 


Mix pork with ham, eggs and cracker crumbs 
in large bowl. Gradually add milk and season- 
ings. Pack firmly into loaf pan. Set pan in 
pan of hot water. Bake at 325 degrees for 2 
hours. Yield: 12 servings. 


Mrs. Goldie Mitchell, Visiting Teacher 
Shelley Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Shelley, Idaho 


HAM LOAF 


2 Ib. ham 

2 Ib, lean pork 

1 c. bread crumbs 

1 4c, milk 

2 eggs, beaten 

% c. brown sugar 

1 tbsp. dry mustard 
1 tbsp. vinegar 


Grind ham and pork; add bread crumbs, milk 
and eggs. Place mixture in baking pan. Mix 
brown sugar, mustard and vinegar; spread over 
meat mixture. Bake at 350 degrees for 1 hour. 
Serve while hot. Yield: 8 servings. 


Florence P. Faux 

Manti Center Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Manti, Utah 


HAM LOAF 


1 Ib, ground ham 

% |b. ground fresh pork 
1c. soft bread crumbs 
% c. chopped onion 

1 egg, beaten 

% c. milk 


Combine meats, crumbs, onion, egg and milk; 
mix well. Shape into loaf in shallow baking dish. 
Bake at 350 degrees for 1 hour and15 minutes or 
until done. Serve with horseradish sauce, if 
desired. Yield: 6-8 servings. 


Lavell King 

Thurber Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Bicknell, Utah 
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HAM LOAF 


% |b. ground ham 

1 4 Ib. lean ground pork 
1 c, dry bread crumbs 
4 tsp. pepper 

2 eggs, beaten 

1c, milk 

4c, vinegar 

1 tbsp. dry mustard 
1c, brown sugar 


Combine meats, crumbs, pepper, eggs and milk; 
mix thoroughly. Place in loafpan. Combine vine- 
gar, mustard and sugar; spread over loaf. Bake 
at 350 degrees for 1 hour. 


HORSERADISH SAUCE: 


% ¢, whipped cream 
% tsp. salt 
3 tbsp. horseradish 


Combine ingredients. Serve with ham loaf. 


Fae N. Benson, Pres. 

Parowan Third Ward 

The Church of Jesus Christ of L.D.S. 
Parowan, Utah 


HAM LOAF 


1 % Ib. coarsely ground ham 
1 % Ib. fresh ground pork 

3 eggs, beaten 

1 4c. milk 

1 4c, cracker crumbs 

1 c, brown sugar 

% tsp. dry mustard 

¥% c, vinegar 

% c, water 


Combine meats, eggs, milk and crumbs; shape 
into loaf. Bake at 275 degrees for 1 hour and 30 
minutes. Combine remaining ingredients; pour 
over loaf. Bake for 30 minutes longer. Yield: 8-10 
servings. 


Geneil B. Pratt, lst Counselor 
Colonial Hills Ward, Hillside Stake 
The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


HAM LOAF WITH CURRANT SAUCE 


1 c. ground celery 

1 c, ground onions 

2 tbsp. ground green pepper 
2 Pip. butter or margarine 
1 % Ib. lean ground ham 

1 Ib, lean ground pork 

1 c, bread crumbs 

1c. milk 

2 eggs 

% tsp, salt 

1 tsp, poultry seasoning 


Saute celery, onions and green pepper in butter. 
Combine with remaining ingredients. Mold into 
12-inch loaf. Place in 13 x 9-inch pan. Bake at 
400 degrees for 30 minutes. Reduce heat to 325 
degrees; bake for 1 hour and 30 minutes longer. 
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HAM LOAVES 


SAUCE: 


% c, (packed) brown sugar 
1 tsp. dry mustard 

4c, vinegar 

% c. dried currants 


Combine all ingredients. Bring to a boil. Pour 
over ham loaf. Yield: 12 servings. 


Mrs. Ruth S. Hendricks, Work Dir. 
East Twentieth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


HAM LOAF WITH HORSERADISH SAUCE 


3 Ib. lean pork sausage 

1 % Ib. ground ham 

1 4c. crushed corn flakes 
3 eggs 

1% c, milk 

Dash of salt and pepper 


Mix all ingredients well; pour into a greased 
4 x 8-inch loaf pan. Bake at 300 degrees for 1 
hour and 30 minutes. 


SAUCE: 


1 4c, heavy cream, whipped 

% ¢, small curd cottage cheese 
% tbsp. prepared mustard 

5 tbsp. prepared horseradish 
Combine ingredients; serve with ham loaf. 
Yield: 20 servings. 


Lou Ella Lee, Ist Counselor 

Monroe North Ward, South Sevier Stake 
The Church of Jesus Christ of L.D.S. 
Monroe, Utah 


HAM LOAF WITH PINEAPPLE SAUCE 


1 % Ib. smoked ham, ground 
1 Ib, lean pork, ground 
% Ib, soda crackers, finely rolled 


1 egg 

1% c, milk 

1 to 2 tsp. grated onion 
Dash or pepper 


Combine all ingredients; mix well. Place inme- 
dium loaf pan. Bake at 350 degrees for 1 hour and 
30 minutes. If desired, baste at 30 minutes in- 
tervals with sauce made with 1 cup pineapple 
juice, 4 tablespoonfuls brown sugar and 1 tea- 
spoonful dry mustard. Yield: 8 servings. 


Pearl H. Benson, Counselor 
Ephraim North Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Ephraim, Utah 


HAM LOAF WITH SAUCE 


1 c, cracker crumbs 
. 1c, milk 
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1 % Ib. ground lean ham 

1 Ib, lean pork shoulder, ground 
2 eggs, beaten 

4 tsp. pepper 

1 c, brown sugar 

1 tsp. mustard 

4 ¢, vinegar 

4c, water 


Soak crumbs in milk. Add meats; mix thoroughly. 
Fold in eggs; add pepper. Place in loaf pan. Com- 
bine brown sugar, mustard, vinegar and water; 
pour over loaf. Bake at 350 degrees for 2 hours. 
Let stand for 20 minutes before slicing. 


SAUCE: 


1% ¢, cream 

2 tbsp. flour 

3 tbsp. dry mustard 
%¢c, sugar 

1 % tsp. salt 

2 egg yolks 

4c. vinegar 


Scald three-fourths the cream in small pan. 
Mix dry ingredients with egg yolks and remain- 
ing cream. Pour scalded cream over egg yolk 
mixture; mix carefully. Return to pan; cook gent- 
ly until thick, stirring constantly. Heat vinegar 
in metal cup; addto sauce. Strain and cool. Serve 
with ham loaf. 


Mrs. Deane C. Frederick, Sec.-Treas. 
Covina Second Ward 

The Church of Jesus Christ of L.D.S. 
Covina, California 


HAM ’N’ APPLE LOAF 


1 c, cooked ham, ground 
1 4c, bread crumbs 

% c. dark corn syrup 
2c. diced apples 

2 tbsp. butter 

1 tbsp. vinegar 

1 tsp. prepared mustard 
1 c. water 

% a salt 

Dash of pepper 


Combine all ingredients; turn into greased 
8 or 9-inch square baking dish. Bake at 350 
degrees for 45 minutes. Yield: 5-6 servings. 


Myrtle M. Denke, Pres. 

Belvedere Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


HAM RING WITH CHERRY SAUCE 


1 Ib. ground uncooked smoked ham 
1 Ib, ground fresh pork 

2 eggs, beaten 

1 4c, wheat flakes 

% c, milk 

4c, brown sugar 

Mustard 

4 tsp, cloves 


(Continued on next page) 


HAM LOAVES 


Combine ham, pork, eggs, wheat flakes and 
milk. Mix well; pat into a lightly greased 1 1/2- 
quart ring mold or an 8 1/2x4 1/2 x 2 1/2-inch 
loaf pan. Combine remaining ingredients; spread 
on top. Bake at 350 degrees for 1 hour for ring 
mold or 1 hour and 30 minutes for loaf. Drain. 
Invert onto platter. 


CHERRY SAUCE: 


1 No. 2 can red tart pitted cherries 
%c, sugar 

2 tbsp. cornstarch 

4 tsp. Cloves 

4 tsp. red food coloring 


Drain cherries, reserving liquid. Mix sugar, 
cornstarch and cloves in pan. Gradually stir 
in cherry liquid. Cook, stirring constantly, 
until mixture becomes thick; add cherries and 
coloring. Serve with ham ring. Yield: 6 serv- 
ings. 


Elizabeth Kline, Relief Soc. 

Dodge City Branch 

The Church of Jesus Christ of L.D.S. 
Dodge City, Kansas 


BAKED HAM WITH ORANGE HONEY GLAZE 


4 slices tenderized ham, 1-in. thick 
1 6-o0z. can frozen orange concentrate 
% c. honey 


Place ham slices in large 13 x 9 x 2-inch pan. 
Dilute frozen orange concentrate with water to 
make 2 cups liquid. Pour fruit juice over ham 
slices. Bake at 350 degrees for 1 hour. Remove 
from oven; brush honey on top of ham slices. 
Bake an additional 10 minutes to set glaze. Yield: 
8-10 servings. 


Bonnie Marquiss, 2nd Counselor 
West Bountiful Second Ward 

The Church of Jesus Christ of L.D.S. 
Woods Cross, Utah 


BARBECUED HAM 


1 1 %-1b. slice ham 

Prepared mustard 

1 8-02. can tomato sauce 

4c. (packed) brown sugar 

2 tbsp. minced onion 

1 tbsp. vinegar 

1 tsp. Worcestershire sauce 
Pepper 

1 green pepper, sliced into rings 


Spread ham with mustard; place in slightly 
greased baking pan. Mix remaining ingredients 
except green pepper rings; pour over ham. Ar- 
range pepper rings on top. Bake, uncovered, at 
350 degrees for 30 to 35 minutes. Serve with 
mashed potatoes or rice. Yield: 4-6 servings. 


Mary Snyder, Pres. 

South Pasadena Ward 

The Church of Jesus Christ of L.D.S. 
Alhambra, California 
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HAM AND POTATO CASSEROLE 


Thinly sliced potatoes 
Thinly sliced onions 
Sliced ham 

Salt and pepper to taste 
Milk 


Place a layer of sliced potatoes in a casserole; 
add a layer of sliced onions. Addalayer of ham. 
Repeat layers ending with potatoes. Sprinkle salt 
and pepper over each layer. When casserole is 
filled, pour milk to 3/4 inch from top. Bake at 
350 degrees for 1 hour or until potatoes are 
tender and nicely browned on top. 


Mrs. Dorothy D. Bogedahl 

Social Relations Teacher 

Wanship Ward, Summit Stake 

The Church of Jesus Christ of L.D.S. 
Coalville, Utah 


NORMA’S HAM LOAF 


3 Ib. lean ground pork shoulder 
1 % Ib. ground ham 

1 4c. corn flakes, crushed 

3 eggs 

1% c. milk 

Pepper 


Combine pork and ham. Add corn flakes; beat 
in an egg at a time. Add milk and pepper. Blend 
well. Pour into two greased loaf pans. Bake in 
preheated 300 degree oven for lhour and30 min- 
utes or until done. 


HORSERADISH DRESSING: 


1% c,. heavy cream, whipped 
% c, small curd cottage cheese 
% tsp. prepared mustard 

5 tbsp. horseradish 

3 tosp. chopped chives 

2 tbsp. sugar 


Combine all ingredients. Serve with ham loaf, 
Garnish with red pepper and paprika. Yield: 10 
servings. 


Norma Anderson, lst Counselor 
Grant Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


TROPICAL HAM LOAF 


3 tbsp. butter 

4 ¢, brown sugar 

3 pineapple slices (opt.) 
2 Ib, ham, ground 

1c, bread crumbs 

4 tsp. pepper 


2 eggs 
% c. milk 
Melt butter in loaf pan. Add brown sugar; dis- 


solve thoroughly. Add pineapple slices. Mix 
ham with remaining ingredients; press into 


(Continued on next page) 


HAM LOAVES, ROLLS, SLICED 


loaf pan. Bake at 350 degrees for 1 hour and 
30 minutes. Yield: 8 servings. 


Althea Worrell, Magazine Dir. 

St. Anthony Second Ward 

The Church of Jesus Christ of L.D.S. 
St. Anthony, Idaho 


AVOCADO SUPREME LOAVES 


2c. coarse soft bread crumbs 

2c. baked ham, finely cut or ground 
1 c. mayonnaise 

2 Ige. ripe avocados 

Juice of }2 lemon 

Garlic salt 


Mix bread crumbs with ham and mayonnaise; 
toss lightly. Cut avocados into fourth, length- 
wise; peel. Coat ramekins or 7 x ll x 1 1/2- 
inch casserole lightly with mayonnaise; slice 
avocados into ramekins, allowing one-fourth 
avocado for each serving. Squeeze lemon juice 
over avocado; sprinkle sparingly with garlic 
salt. Place ham and crumb mixture over top. 
Bake at 350 degrees for 20to25 minutes or until 
crumbs are browned. NOTE: Eight 4 x 4-inch 
shallow ramekins may be used. Divide ingre- 
dients into eight portions. Ramekins may be 
baked under broiler on center baking rack for 5 
to 8 minutes to heat and brown top. Yield: 8 
servings. 


Fawn P. Wilcox, Visiting Teacher 
Fallbrook Ward, Palomar Stake 

The Church of Jesus Christ of L.D.S. 
Fallbrook, California 


HAM ROLL 


1 recipe baking powder biscuits 
1 4c. ground cooked ham 

1 tbsp. minced onion 

1 tbsp. minced green pepper 
4c, milk 

1 tbsp. catsup 


Roll out biscuit dough to l-inch thickness. Com- 
bine ham, onion, pepper, milk and catsup; spread 
over biscuit dough. Roll like a jelly roll. Place 
slices in greased baking pan. Bake at 375 de- 
grees for 15 to 20 minutes. 


MUSHROOM SAUCE: 


% c, chopped mushrooms 
Fat 

4 tsp. Worcestershire sauce 
Flour 

1% c, milk 

Salt 


Saute mushrooms in fat for 5 minutes. Stir in 
Worcestershire sauce; add enough flour to ab- 
sorb liquid. Slowly stir in milk. Salt to taste. 
Yield: 6 servings. 


Nettie Lee Fuller, lst Counselor 
Baker Second Ward 

The Church of Jesus Christ of L.D.S. 
Baker, Oregon 
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HAM ROLLS 


2c. sifted flour 

2 tsp. baking powder 

1 tsp. salt 

% c. milk 

4 tbsp. shortenin 

1 4c, ground cooked ham 
2 tbsp. tomato catsup 


Sift flour again with baking powder and salt; 
cut in shortening. Add milk. Mix as for biscuit 
dough. Turn onto lightly floured board; roll into 
rectangular shape 1/4 inch thick. Combine ham 
and catsup; spread over dough. Roll like a jelly 
roll. Cut into 1 1/2-inch slices; place, cut-side 
down, on well oiled baking pan. Bake at 450 de- 
grees for 15 to 20 minutes. 


GREEN PEA SAUCE: 


1 c, milk 

2 tbsp. flour 

2 tbsp, butter or margarine, melted 
Salt and pepper 

% ¢, cooked peas 

1 tbsp, chopped pimento 


Mix milk with flour and margarine; season. 
Add peas and pimento just before serving. 
Serve with ham roll. Yield: 4-6 servings. 


Jane Joedeman, Sec.-Treas. 

Fallon Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Fallon, Nevada 


HAM TETRAZINNI-STYLE 


1 7-02. pkg. spaghetti 

8 ham slices 

1 5 %-0z. jar boned chicken, minced 

1 10 %-0z. can cream of mushroom soup 
4 tbsp. grated Parmesan cheese 

3 tbsp. butter 

4c, milk 

Parsley flakes 


Cook spaghetti according to package directions 
until tender. Rinse; drain thoroughly. Combine 
chicken with 1/4 can of soup and 1 table- 
spoonful Parmesan cheese. Place 2 tablespoon- 
fuls chicken filling onto 1 ham slice; roll up, 
securing with a wooden pick. Repeat until allham 
slices and chicken are used. Pour cooked spa- 
ghetti into buttered 2 1/2-quart casserole. Dot 
with butter; sprinkle with remaining cheese.Add 
milk to remaining soup; mix well. Pour over 
spaghetti. Place ham rolls on top of spaghetti; 
cover. Bake in preheated 325 degree oven for 25 
minutes. Sprinkle with parsley flakes. 


Verla P. Thomas, Pres. 

American Falls First Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
American Falls, Idaho 


HAM AND YAM DISH 


1 2-Ib. cooked ham steak 
1 1-Ib. 14-0z. can apricot halves 


(Continued on next page) 


HAM SLICED, WHOLE 
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1 tsp. cornstarch 

% tsp. cloves 

6 med. yams, cooked, peeled and halved 
2 tbsp. slivered almonds 


Place steak in large shallow baking dish. Bake 
in preheated 325 degree oven for 30 minutes. 
Drain apricots; reserve syrup and six apricots. 
Sieve remaining apricots; combine with re- 
served syrup. Blend in electric blender. Grad- 
ually stir syrup into cornstarch and cloves in 
saucepan; cook and stir until mixture boils. 
Boil for 1 minute. Drain off ham drippings. 
Arrange yams around ham; pour apricot sauce 
over all. Sprinkle almonds on top. Bake for 15 
minutes. Garnish with reserved apricots. Yield: 
6 servings. 


Mrs. Lenore W. Huntsman, Pres. 
Yreka Ward 

The Church of Jesus Christ of L.D.S. 
Yreka, California 


SCALLOPED HAM AND POTATOES & 
CARROTS 


in center slice uncooked ham 
tsp. flour 
c. undiluted cream of mushroom soup 
c. milk 
c. sliced carrots 
c. sliced potatoes 
c. minced onion 
4 tsp. salt 
tsp. pepper 


Brown ham lightly on both sides in skillet; 
remove. Cut into serving pieces. Stir flour into 
drippings; add soup. Slowly stir in milk. Heat, 
stirring until boiling. Layer ham, carrots, pota- 
toes and onion in 2-quart casserole. Sprinkle 
vegetables with combined salt and pepper. Pour 
on soup mixture. Bake, covered, in preheated 
375 degree oven for 1 hour. Uncover; bake for 
15 minutes or until potatoes are tender. Yield: 
4 servings. 


| 


Margaret W. Widmer, Work Dir. 
Geneva Ward, Montpelier Stake 

The Church of Jesus Christ of L.D.S. 
Geneva, Idaho 


SCALLOPED POTATO AND HAM CASSEROLE 


8 potatoes 

2 center slices ham, /-in. thick 

5 tbsp. butter 

5 tbsp. flour 

1 tsp. salt 

4 tsp, pepper 

3c. milk 

% Ib. process cheese, cut into chunks 


Pare and cut potatoes crosswise into 1/8-inch 
slices. Place in saucepan; cover with water. 
Bring to a boil. Simmer gently for 5 minutes; 
drain off water. Set aside. Cut ham slices into 
generous serving pieces; remove excess fat. 
Brown lightly in butter on both sidesina sauce- 
pan; carefully blend in flour, salt and pepper. 
Gradually stir in milk. Cook over low heat, stir- 
ring constantly, until mixture thickens and is 
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smooth. Add cheese to sauce; stir until cheese 
is melted. Place a layer of sliced potatoes over 
bottom of a buttered casserole; place a layer of 
ham over potatoes. Cover with one-half ofsauce. 
Arrange remaining potatoes over ham; cover 
with remaining sauce. Sprinkle with paprika. 
Bake at 375 degrees for 45 minutes. Yield: 6-8 
servings. 


Ellen J. Black, Pres. 

Blanding First Ward 

The Church of Jesus Christ of L.D.S. 
Blanding, Utah 


BAKED HAM 


1 15-Ib. ham 

1 % c, toasted bread crumbs 
1c. fruit juice 

44 ¢, brown sugar 
1 tbsp. mustard 


3 tbsp. corn syrup 


Soak ham overnight in cold water; place in 
roaster. Bake at 200 degrees for 8 hours. Trim 
fat and skin from ham. Combine all remaining 
ingredients; press onto ham with hands. Bake at 
350 degrees until brown. NOTE: Ham may be 
garnished with pineapple rings, cherries and 
cinnamon sticks, if desired. Yield: 25 servings. 


Mabel Pennington, Pres. 

Tyler Branch 

The Church of Jesus Christ of L.D.S. 
Athens, Texas 


BAKED HAM IN FOIL 


1 3 to 5-Ib. ham 

12 cloves 

1 % tsp. mustard 

4c, brown sugar 

3 slices pineapple or 2 c. pineapple juice 


Place ham on foil; stick with cloves. Spread mus- 
tard over ham; sprinkle with brown sugar. Place 
slices of pineapple over ham or add pineapple 
juice. Tightly close foil; place on rack in shallow 
pan. Add water to cover bottom of pan. Bake at 
250 degrees for 1 hour and 30 minutes to 2 hours. 
Yield: 10-15 servings. 


Mrs. Doris M. Cranford, Pres. 
Camilla Branch 

The Church of Jesus Christ of L.D.S. 
Camilla, Georgia 


GLAZED HAM WITH PINEAPPLE 


1 6-Ib, tendered ham 

Whole cloves (opt.) 

% Cc, pineapple juice 

% c, honey 

1 tsp. mustard 

4 pineapple slices, cut into halves 


Place ham, fat-side up, in roasting pan. Slash fat 
edges at 2-inch intervals; insert cloves in fat. 


(Continued on next page) 


HAM STRIPS, CUBES 


Bake at 325 degrees for 30 minutes. Combine 
pineapple juice, honey and mustard; cook until 
syrupy. Place pineapple around ham. Spoon sauce 
over ham. Bake for 20 minutes longer. Yield: 12 
servings. 


Grace Larson, Social Science Ldr. 
Elsinore Ward 

The Church of Jesus Christ of L.D.S. 
Elisonore, Utah 


HAM IN A BLANKET 


4c, flour 

2 tbsp. cloves 

2 tbsp. cinnamon 
2 tbsp. nutmeg 

1 tsp. pepper 

1 c, brown sugar 


Cold cider 
1 12 to 15-Ib. fresh country-cured ham 


Combine flour with seasonings, sugar and enough 
cider to make dough. Roll out dough large enough 
to completely cover ham. Wrap ham in dough. 
Place in baking pan. Bake at 300 degrees for 20 
minutes for each pound of ham. 


Mildred Vining, Visiting Teacher 
McCalla Branch 

The Church of Jesus Christ of L.D.S. 
McCalla, Alabama 


CHEESE -HAM CASSEROLE 


1 5-0z. pkg. noodles 

2c. cooked cubed ham 

2c. grated cheese 

% c, diced green pepper 

1c. fresh or 1 4-0z. can sliced mushrooms 
1 10 %-0z, can desired condensed soup 

1 soup can water 


Cook noodles according to package directions; 
drain well. Combine ham, cheese, green pepper 
and mushrooms, Alternate layers ofnoodles and 
ham mixture in greased 3-quart casserole. Di- 
lute soup with water; pour over casserole. Bake 
at 350 degrees for 1 hour. Yield: 6 servings. 


Mrs. Edna W. Peacock 

Clawson Ward 

The Churchof Jesus Christ of L.D.S. 
Driggs, Idaho 


GERMAN PIZZA 


1 % tbsp. fat 

3 med. potatoes, pared and thinly sliced 

Salt and pepper 

% c, chopped onion 

% c, chopped sree pepper 

2c. julienne ham strips or canned luncheon 
meat 

3 eggs, beaten 

% c, shredded sharp process American cheese 


Melt fat in 10-inch skillet. Add one-half the po- 
tato slices. Sprinkle with salt and pepper. Top 
with layer of one-half the onion and one-half 
the green pepper. Season with salt and pepper. 
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Top with one-half the meat. Repeat layers of 
vegetables, reserving remaining meat for gar- 
nish. Cover; cook over low heat for 20 minutes 
until potatoes are tender. Add eggs; spread 
evenly over pizza with fork. Add meat, spoke- 
fashion. Cover; cook for 10 minutes or until 
eggs are set. Top with cheese. Cover for 2 min- 
utes or until cheese begins to melt. Garnish with 
parsley. Cut into wedges. Yield: 5-6 servings. 


Mrs. Darlene Jones, Pres. 

Ames Branch 

The Church of Jesus Christ of L.D.S. 
Ames, Iowa 


HAM AND EGGS PLANTATION 


4 oz. butter or margarine 

4c, flour 

1 gt. milk, heated 

2c, boiled or baked diced ham 
8 hard-cooked eggs 

8 slices bread, toasted 


Melt 3 ounces butter in a pan; add flour. Cook 
for 3 to 4 minutes, stirring constantly. Add hot 
milk; whip until smooth. Simmer for 4to5 min- 
utes. Set mixture aside. Saute ham in 4 pats 
butter until ham is light brown. Drain offexcess 
fat. Add ham to cream sauce. Cook for 4 min- 
utes. Slice eggs into halves while hot; place on 
toast, flat-side down. Pour creamed ham 
sauce over top. 


Mildred O. Bosen, 2nd Counselor 
Riverdale Ward 

The Church of Jesus Christ of L.D.S. 
Preston, Idaho 


HAM AND CHEESE-POTATO CASSEROLE 


1 to 2c. grated cheese 

2c, creamed sauce 

Onion juice or onion salt 

1 to 2c. diced ham 

8 to 10 boiled potatoes, peeled and diced 
Dash of paprika 


Melt cheese in sauce; add onion juice. Simmer 
ham in sauce for 5 minutes. Combine with po- 
tatoes; place in baking dish. Bake at 350 degrees 
for 1 hour. Sprinkle with paprika. 


Anne H. Cannon 

Logan Seventh Ward 

The Church of Jesus Christ of L.D.S. 
Logan, Utah 


HAM AND NOODLE CASSEROLE 


8 oz. wide noodles, cooked and drained 
2% c. diced cooked ham 

2c. shredded cheese 

% c, chopped green pepper 

1 tsp. salt 

1c, sour cream 

2 tbsp. chopped onion 

Green pepper rings 


(Continued on next page) 


HAM, STRIPS, CUBES, SAUSAGE DISHES 
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Combine all ingredients except green pepper 
rings. Place in 2-quart casserole. Bake at 375 
degrees for 30 minutes. Top with pepper rings. 
Yield: 6 servings. 


Allene Leonard, Counselor 

Davis Stake 

The Church of Jesus Christ of L.D.S. 
Farmington, Utah 


HAM AND NOODLE MEDLEY 


1 c. medium noodles 

2 tbsp. butter 

4 ¢, Chopped green pepper 
’ c, chopped celery 

1 sm. onion, chopped 

2 tbsp. flour 

% to 1 tsp. salt 

4 to 2 tsp. pepper 

2c. mil 

1 c, chopped cooked ham 

1 4 ¢, creamed cottage cheese 


Cook noodles in boiling water untiltender. Rinse 
noodles in cold water; drain. Melt butter in 
saucepan; saute green pepper, celery and onion. 
Blend in flour and seasonings. Gradually add 
milk until well blended. Cook, stirring con- 
stantly, until smooth and thickened. Remove from 
heat; add ham, cottage cheese andnoodles. Pour 
into a buttered 2-quart casserole dish. Bake ina 
preheated 350 degree oven for 30 minutes or until 
top is brown and bubbly. Yield: 4-6 servings. 


Ziella Sullivan, Pres. 

Longview Ward 

The Church of Jesus Christ of L.D.S. 
Gilmer, Texas 

Grace W. Jeppesen, Pres. 

Corinne Second Ward 

The Church of Jesus Christ of L.D.S. 
Corinne, Utah 


HAM ROYLE ON PARSLEY, RICE 


1% c, instant rice 
Butter 

H tbsp. chopped parsley 
AC, chopped onion 

1 4c. diced ham 

2 tbsp. flour 

1 c, water 

1 c, evaporated milk 

% tsp. pepper 

y tsp. bre ares mustard 
% tsp. Worcestershire sauce 


Prepare rice according to package directions; 
add 1 teaspoonful butter and parsley. Lightly 
brown onion and ham in butter. Add flour and 
water; blend well. Add undiluted evaporated milk; 
cook, stirring, over medium heat until smooth 
and thickened. Add pepper, mustard and Worces- 
tershire sauce; blend well. Pour ham mixture 
over rice. Yield: 4 servings. 


Mrs. Ralph Heap 

First Ward Park Stake 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 
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TANGY HAM KABOBS 


% c. sweet pickle liquid 

1 tsp. salt 

1 tsp. allspice 

1 tsp. ginger 

2 tbsp. lime juice 

2 Ib. cooked cubed ham 

1 c, sweet fresh cucumber pickles 
4 med. peaches, pared and sliced 


Mix pickle liquid, salt, allspice, ginger andlime 
juice in bowl. Add ham and chill for 1 hour. Al- 
ternate ham, pickle slices and peach slices on 
eight skewers; brush with some of remaining 
marinade. Broil Kebabs 3 to 4 inches from heat 
or cook on outdoor grill for 5 to 7 minutes on 
each side, brushing occasionally with remain- 
ing marinade. 


Photograph for this recipe on inside front cover. 


BARBECUED SAUSAGE 

1 Ib. link sausage 

1 onion, chopped 

% c. chopped celery 

% c. catsup 

Sait and pepper to taste 

1 tsp. Worcestershire sauce 
4 tbsp. vinegar or sweet pickle juice 
4 tbsp. sugar 

1 thsp. prepared mustard 

1 tsp. paprika 

%c. water 


Boil sausage in water for 2 minutes; brown 
slightly. Cut into bite-sized pieces. Cook onion 
and celery in small amount of butter until soft 
and transparent. Add sausage. Combine re- 
maining ingredients; pour over sausage mixture. 
Simmer for 30 minutes. Yield: 6 servings. 


Jean L. Hirsche, Sec. 

Warner Ward 

The Church of Jesus Christ of L.D.S. 
Warner, Alberta, Canada 


ALMOND RICE CASSEROLE 


1 Ib. pork sausage 

1 onion, chopped 

1 sm. bunch celery, chopped 

1 green pepper or 2 red pepper, chopped 
2 cans chicken noodle soup 

1 c. uncooked brown rice 

1 pkg. shredded almonds 

1 sm. can mushrooms (opt.) 


Slightly brown sausage. Pour off excess fat. Add 
vegetables; saute. Add remaining ingredients, 
mixing well. Cover; bake at 400 degrees for 1 
hour and 30 minutes. Bake at 350 degrees for 15 
minutes longer. Yield: 6-8 servings. 


Donna R. Leavitt, 1st Counselor 
Verdunville Branch 

The Church of Jesus Christ of L.D.S. 
Peeks Mill, West Virginia 

Melba Lewis 

Las Vegas Second Ward, North Stake 
The Church of Jesus Christ of L.D.S. 
Las Vegas, Nevada 


SAUSAGE DISHES 


SAUSAGE NOODLE LOAF 


2 c. noodles 

2 o boiling water 

1 Ib. bulk sausage 

3 egg, well beaten 

’% c, chopped green pepper 
2 tbsp. minced onion 

2 pimentos, slivered 

1 c. milk 

1 can tomato soup 


Cook noodles in boiling water until done; drain. 
Shape sausage into walnut-sized balls; parboil 
for 5 minutes. Drain sausage; place in bottom of 
a greased loaf pan. Combine eggs, green pepper, 
1 tablespoonful minced onion, pimentos and milk; 
add cooked noodles. Pour mixture over sausage. 
Bake at 350 degrees for 55 minutes. Combine re- 
maining minced onion and soup; heat. Serve over 
loaf. Yield: 6 servings. 


Laura M. Burroughs, 2nd Counselor 
Erie, Pennsylvania Branch 

The Church of Jesus Christ of L.D.S. 
Findley Lake, New York 


CHOP SUEY 


2 c. uncooked rice 

2 Ib. sausage 

1 med. bunch celery, chopped 

2 Ige. onions, chopped 

2 green peppers, chopped 

3 2-0z. pkg. noodle soup mix 

1 can cream of mushroom soup 

1 can mushrooms (opt.) 

1 c. blanched or sliced almonds (opt.) 


Cook rice. Rinse in cold water. Brown sausage 
and vegetables. Add rice. Mix 9 cups water with 
noodle soup mix. Add mushroom soup. Add to 
sausage mixture with mushrooms and almonds. 
Pour into two casseroles. Bake at 350 degrees 
until blended. Yield: 6 servings. 


Mrs. David Cotterell, Pres. 

Nampa Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Nampa, Idaho 

Mrs. Thelma P. McGrath, Relief Soc. 
Darlington Branch 

The Church of Jesus Christ of L.D.S. 
Florence, South Carolina 


RICE CASSEROLE 


1 Ib. sausage 

1 onion, chopped 

1 green pepper, chopped 

2 to 3 stalks celery, chopped 

1 or 2 cans cream of chicken soup 
1 soup can water 

1 c. uncooked rice 

1c, sliced almonds (opt.) 

% Ib. sharp cheese, grated 


Brown sausage; add remaining ingredients ex- 
cept cheese. Place in casserole; sprinkle with 
cheese. Bake at 350 degrees for 1 hour. NOTE: 
One can cream of mushroom soup may be sub- 


stituted for one can of cream of chicken soup. 
Yield: 8 servings. 


Mrs. Henrietta Barben, Teacher 
Sugarville Ward 

The Church of Jesus Christ of L.D.S. 
Delta, Utah 

Faith W. Hayden, Choriester 

Bandon Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Bandon, Oregon 


PORK RICE CASSEROLE 


1 Ib. lean pork sausage 

1 c. finely chopped celery 

1 c, finely chopped onions 

1 med. green pepper, finely chopped 
1 4c, uncooked rice 

3 cans chicken noodle soup 

1% c. water 

% c. slivered almonds (opt.) 


Brown sausage slightly. Break into small pieces. 
Mix vegetables with rice, sausage, soup, water 
and nuts. Cover; bake at 250 degrees for 2 hours 
and 30 minutes. Yield: 12 servings. 


Geneve A. Cannon, Pres. 

Vista Ward 

The Church of Jesus Christ of L.D.S. 
Vista, California 


RICE & SAUSAGE CASSEROLE 


1 Ib. sausage 

3 c. cooked rice 

1 onion, finely chopped 

1 can tomato soup 

2 to 4 thsp. shredded cheese 


Brown sausage in a frying pan; drain off fat. 
Arrange rice and sausage in alternate layers in 
greased casserole. Sprinkle each layer with 
onion. Pour on undiluted tomato soup. Top with 
shredded cheese. Cover. Bake at 350 degrees for 
30 minutes. Yield: 4-6 servings. 


Darlene Probst Shelton, Pres. 
Midway First Ward, Wasatch Stake 
The Church of Jesus Christ of L.D.S. 
Midway, Utah 

Mrs. Myrtle Riggs, Pres. 

Panguitch South Ward 

The Church of Jesus Christ of L.D.S. 
Panguitch, Utah 


SAUSAGE AND RICE CASSEROLE 
1 % Ib. sausage 

% green pepper 

1 med. onion, chopped 

1 pkg. onion soup mix 

’c. rice 

3 2c. water 


Brown sausage; pour off fat. Add remaining 
ingredients to sausage. Pour into casserole. 


(Continued on next page) 


Bake at 350 degrees for 1 hour and 30 minutes. 
Stir once or twice. Yield: 8 servings. 


Valene Fuhriman, Pres. 

Providence First Ward 

The Church of Jesus Christ of L.D.S. 
Providence, Utah 


SAUSAGE-RICE CASSEROLE 


1 onion, chopped 

6 to 8 stalks celery and leaves, chopped 
% to 1 green pepper, chopped 

1 carrot, grated (opt.) 

1 to 1 4 Ib. sausage, browned 

6c. boiling water 

1 c. brown or white rice 


2 pkg. chicken and rice or chicken noodle soup mix 


1 thsp. Worcestershire sauce (opt.) 
1 sm. can mushrooms (opt.) 
Slivered almonds (opt.) 


Stream or simmer onion, celery, green pepper 
and carrot with sausage for 30 minutes. Combine 
water and rice; cook until rice is done. Do not 
drain. Add soup mix, Worcestershire sauce and 
mushrooms. Place in casserole. Sprinkle with 
almonds. Bake at 350 degrees for 20 to 30 min- 
utes. 


Melladine Wilkins, Education Counselor 
Val Verda Third Ward 

The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 

Margaret Smith, 1st Counselor 
Stockton Ward 

The Church of Jesus Christ of L.D.S. 
Stockton, Utah 

Mrs. Dean Beus 

Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Kuna, Idaho 

Barbara Watts, Pres. 

Relief Soc. Logan Twentieth Ward 
The Church of Jesus Christ of L.D.S. 
Logan, Utah 

Nadine Stanger 

Kimberly Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Hansen, Idaho 


SAUSAGE AND NOODLES 


1 pkg, medium noodles 

1 Ib. bulk pork sausage 

1 can tomatoes, mashed 

1 8-oz. can tomato sauce 
1 med. onion, chopped 

2 tsp. sugar 

1 tsp. salt 


Cook noodles according to package directions; 
drain. Rinse with cold water; drain and set aside. 
Shape sausage into patties; brown well in large 
skillet. Drain off all but 2 tablespoonfuls fat. Add 
tomatoes, sauce, onion, sugar, salt andnoodles. 
Mix well. Cover; simmer for 30 minutes or until 
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thoroughly heated. Add a small amount of water, 
if desired. Yield: 4-6 servings. 


Lillian Byers, Pres. 

Monongahela Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Monongahela, Pennsylvania 


PORK SAUSAGE AND SPAGHETTI CASSEROLE 


2 gt. water 

Salt to taste 

1 sm. pkg. spaghetti 

1 Ib. pork sausage 

*c, diced cheese 

2 tbsp. butter 

Pepper to taste 

1 6-oz. can spaghetti sauce 


Bring water and salt to boil. Add spaghetti; cook 
until tender. Scramble sausage in skillet until 
brown. Drain spaghetti; add to sausage with 
cheese, butter, salt, pepper and spaghetti sauce. 
Mix. Top with thin strips of cheese, if desired. 
Place in a slow oven until cheese begins to melt. 


Mrs. Blanche Jeffries, 2nd Counselor 
Sulphur Well Branch 

The Church of Jesus Christ of L.D.S. 
Horse Cave, Kentucky 


SAUSAGE CASSEROLE 


3 c. sauerkraut 

1 Ib. skinless pork sausages 
3c. grated raw potatoes 

2 eggs 

% tsp. salt 


Place sauerkraut in large casserole. Arrange 
sausages on top. Mix potatoes with eggs and salt, 
spread evenly over sausages. Bake at 375 to 400 
degrees for 1 hour or until sausage fat is cooked 
free. Drain off fat. Serve. Yield: 6 servings. 


Elda Mason, Theology Teacher 

Nanaimo Branch 

The Church of Jesus Christ of L.D.S. 

South Wellington, British Columbia, Canada 


SAUSAGE CASSEROLE 


6 c, raw potatoes 

% ¢, chopped onion 

% c. chopped celery 

Salt and pepper to taste 

1 can cream of celery soup 

1 soup can milk 

1 pkg. brown ’n serve sausages 


Combine all ingredients except sausages in large 
casserole. Top with sausages. Cover with alumi- 
num foil; bake at 350 degrees for 1 hour. Remove 
foil; bake for 30 minutes. Yield: 8 servings. 


Enid Hanson, Pres. 

Edwards Branch 

The Church of Jesus Christ of L.D.S. 
North Edwards, California 


BARBECUED SPARERIBS 


BARBECUED RIBS 


*¢. dark corn syrup 

2 tbsp. cornstarch 

%c. soy sauce 

1 % tsp. ginger 

1 clove of garlic, crushed 
% c. vinegar 

4 tsp. salt 

Dash of pepper 

4 Ib. pork ribs 


Combine all ingredients except ribs; mix well. 
Pour over ribs; refrigerate for 4 hours. Grill, 
turning occasionally. Yield: 4-5 servings. 


Kate Tyre 

Magnolia Branch 

The Church of Jesus Christ of L.D.S. 
Linden, Alabama 


BARBECUED SPARERIBS 


5 Ib. spareribs 

3 slices lemon 

1 bay leaf 

% ¢. chopped onion 

2 cloves of garlic 

1 tbsp. fat 

% tsp. chili powder 

% tsp. salt 

3 tbsp. brown sugar 

1 tsp, mustard 

2 drops of Tabasco sauce (opt.) 
1 14-02. bottle catsup 

2c. water 

3 tsp. Worcestershire sauce 


Brown ribs. Add lemon and bay leaf. Steam for 
20 minutes. Brown onion and garlic in fat. Cook 
until soft and brown. Add remaining ingredients. 
Simmer for 20 minutes. Remove lemon and bay 
leaf. Pour sauce over ribs. Bake at 350 degrees 
for 1 hour to 1 hour and 30 minutes. Yield: 6 
servings. 


Gayle P. Anderson, Work Counselor 
Covington Branch 

The Church of Jesus Christ of L.D.S. 
Covington, Virginia 


BARBECUED SPARERIBS 


3 Ib. lean spareribs 

Liquid smoke 

1 c. catsup 

1 7 %4-oz. can tomato sauce 
4c. vinegar 

A tsp. salt 

% ce. sugar 

1 tsp. Worcestershire sauce 


Brush spareribs on each side with liquid smoke. 
Let stand for 1 hour. Bake at 350 degrees for 
1 hour. Combine remaining ingredients. Baste 
ribs with sauce. Bake for 15 to 20 minutes. 
Yield: 6 servings. 


Mrs. Elaine A. Chiles, 2nd Counselor 
Glenmore Ward 

The Church of Jesus Christ of L.D.S. 
Calgary, Alberta, Canada 
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BARBECUED SPARERIBS 


3 to 4 Ib. lean spareribs, cut into serving pieces 
Salt and pepper . 

1 to 2 Ige. onions, sliced 

2 tbsp. vinegar : 

2 tbsp. Worcestershire sauce 
1 tsp. paprika vs 

1 to 1 4 tsp. chili powder 

% tsp. cayenne pepper (opt.) 

% Cc, catsup 

%c. water 

2 tbsp. brown sugar (opt.) 

10 drops of liquid smoke (opt.) 


Season meat with salt and pepper. Place in 
roaster; cover with onion slices. Combine 1 
tablespoonful salt, 1/2 teaspoonful pepper and 
remaining ingredients; pour over meat. Cover 
and bake at 350 to 375 degrees for 1 hour and 
30 minutes to2 hours, basting occasionally. Turn 
meat once or twice during baking period. Remove 
cover the last 15 minutes of baking to brown 
meat, 


Carrie Andersen 

Leesburg Branch, Orlando Stake 

The Church of Jesus Christ of L.D.S. 
Orlando, Florida 

Mrs. Helen McMurray, Pres. 

Burley Seventh Ward 

The Church of Jesus Christ of L.D.S. 
Burley, Idaho 


BARBECUED SPARERIBS 


3 to 4 Ib. ribs, cut into pieces 
1 lemon, sliced 

1 Ige. onion, thinly sliced 

1 c. catsup 

% c. Worcestershire sauce 

1 tsp. chili powder 

1 tsp. salt 

2 dashes of Tabasco sauce 
2c. water 


Place ribs, meat-side up, in shallow roasting 
pan. Place lemon and onion slices on each piece. 
Bake at 450 degrees for 30 minutes. Combine 
remaining ingredients; bring toaboil. Pour over 
ribs. Bake at 350 degrees for 45 minutes to 1 
hour or until tender, basting with sauce every 15 
minutes. If sauce gets toothick, add more water. 
Yield: 4 servings. 


Marilyn Turner, 2nd Counselor 
Grover Ward 

The Church of Jesus Christ of L.D.S. 
Grover, Wyoming 

Rye B. Clerico, 2nd Counselor 
Spring Glen Ward 

The Church of Jesus Christ of L.D.S. 
Helper, Utah 


BARBECUED SPARERIBS 


2 % to 3 Ib. lean spareribs 
3 Ige. onions, sliced 

% c. catsup 

4 tsp. Tabasco sauce 

1 c. water 


(Continued on next page) 


BARBECUED, SWEET AND SOUR SPARERIBS 


1 % tsp. salt 

% tsp. chili powder 
% tsp. dry mustard 
3 tbsp. brown sugar 


Layer spareribs with onions in heavy skillet. 
Combine remaining ingredients. Pour over ribs. 
Cover; bake at 325 degrees for 2 hours to 2 hours 
and 30 minutes or until meat is tender. Add more 
water if needed. Uncover last 30 minutes of 
cooking. Yield: 6 servings. 


Mrs. Naoma D. Silvan, Pres. 

Grays Harbor Branch Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Aberdeen, Washington 


BARBECUED SPARERIBS 


4 lb. spareribs 

1 med. onion 

2 tbsp. butter 

2 tbsp. vinegar 

2 tbsp. lemon juice 

2 tbsp. brown sugar 

% tsp. cayenne pepper 

1 c. catsup 

3 tsp. Worcestershire sauce 

% c. celery or 2 thsp. celery soup 


Fry ribs with onion until golden brown. Combine 
remaining si staan. pour over ribs. Steam for 
30 minutes. 


Mrs. Sarah Donaldson, Pres. 
Scofield Branch 

The Church of Jesus Christ of L.D.S. 
Scofield, Utah 


BEST BARBECUED SPARERIBS 


3 Ib. loin spareribs, cut into serving pieces 
1 med. onion, thinly gow ' 
% ¢. brown sugar 

1 tbsp. paprika 

1 tsp. mustard 

4 tsp. chili powder 

% tsp. cayenne pepper 

2 tbsp. orcestershire sauce 

4c. vinegar 

2c. tomato juice 

’% c. catsup 


Place spareribs in oblong pan. Bake at 450 de- 
grees for 15 minutes. Remove from oven; top 
with onion. Combine remaining ingredients. Pour 
‘over spareribs. Bake at 350 degrees for 1 hour 
and 30 minutes to 2 hours or until done. Baste 
several times during first 45 minutes of cooking. 
Turn spareribs the last half of cooking period. 
Yield: 4 servings. 


Genieve M. James, Chorister 
Martinez Ward 

The Church of Jesus Christ of L.D.S. 
Martinez, California 
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SWEET AND SOUR PORK 


1 % Ib. lean pork shoulder, cut into 2 x 2-inch 
strips ; 
2 tbsp. fat 
4 to 1 c. water 
1 No, 2 can pineapple chunks 
% to 1 c, brown sugar 
2 to 3 tbsp. cornstarch 
4 to 4 c, vinegar 
1 to 3 tbsp. soy sauce 
‘ rate salt 
= gree pepper strips. 
i to 2 c, thinly sliced onion 


Cook pork slowly in hot fat until color leaves 
meat. Add water; simmer, covered, for 1 hour 
or until tender. Drain pineapple, reserving 
syrup. Combine brown sugar, cornstarch, pine- 
apple syrup, vinegar, soy sauce and salt. Cook 
over low heat, stirring constantly, until thick. 
Pour over hot pork. Let stand for 10 minutes 
or longer over very low heat. Add green pepper 
strips, onion and pineapple chunks. Cook for 2 
to 3 minutes. Serve over crisp noodles or rice. 
Yield: 6 servings. 


Alpha M. Ferguson, Literature Teacher 
Albany Ward 

The Church of Jesus Christ of L.D.S. 
Jefferson, Oregon 

Vera Zefferer, Pres. 

Ogden Fifteenth Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 

Sandra Johnson, 2nd Counselor 
Wyncote Ward 

The Church of Jesus Christ of L.D.S. 
Horsham, Pennsylvania 

Mrs. Bonnie Snyder, 2nd Counselor 
Coalville Second Ward 

The Church of Jesus Christ of L.D.S. 
Coalville, Utah 

Lillie Mae Maynard, Pres. 

Cookville Branch 

The Church of Jesus Christ of L.D.S. 
Silver Point, Tennessee 

Mrs. Anita W. Raymond, 1st Counselor 
Moab Third Ward 

The Church of Jesus Christ of L.D.S. 
Moab, Utah 

Anne Teredock, Pres. 

Port Alberni 

Alberni, British Columbia, Canada 
Madeline Westover, 2nd Counselor 
Utica Branch 

The Church of Jesus Christ of L.D.S. 
Utica, New York 

Mrs. Lena Cosman, Pres. 

St. John Branch 

The Church of Jesus Christ of L.D.S. 
Lancaster, New Brunswick, Canada 
Louie Jean Bahr, Pres. 

Bismarck Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Bismarck, North Dakota 

Viola Hiatt, 1st Counselor 

Rose Ward 

The Church of Jesus Christ of L.D.S. 
Blackfoot, Idaho 


SWEET AND SOUR SPARERIBS 


SOUTHERN SPICED SPARERIBS 


2 Ib. spareribs 

Vegetable oil 

2 c. bouillon 

1 tsp. whole allspice 

2 tsp. salt 

4 tsp. pepper oo . 

6 apples, cored and cut into /2-in. rings 
1 tbsp. water 

% c. white or brown sugar 


Cut spareribs into serving pieces; brown both 
sides slowly in small amount oil. Add 1 cup 
bouillon and seasonings; cover. Simmer for 1 
hour and 30 minutes, adding remaining bouillon 
as needed. Heat 3 tablespoonfuls vegetable oil in 
heavy frying pan; add water and apples. Cover. 
Cook slowly until apples are almost tender; add 
sugar. Continue cooking slowly until sugar is 
caramelized. Yield: 6 servings. 


Mrs. J. R. Phipps, Work Counselor 
Dothan Branch 

The Church of Jesus Christ of L.D.S. 
Dothan, Alabama 


SWEET AND SOUR SPARERIBS 


2 % Ib. spareribs, cut 2-in. long 

3 tbsp. flour or 2 tbsp. cornstarch 
4 to 2 c. brown sugar 

4 tbsp. soy sauce 

1 tsp. salt 

% tsp, mustard (opt.) 

3 to 4 tbsp. vinegar 

% to 1 ¢, pineapple chunks 


Simmer spareribs in 2 1/2 cups water for 1 
hour and 30 minutes to 2 hours or until tender. 
Drain, reserving juice. Place ribs in pan. Mix 
flour with brown sugar. Sprinkle over spareribs. 
Brown under broiler, turning often. Add remain- 
ing ingredients except pineapple. Pour over 
meat. Bake at 350 degrees for 1 hour and 30 
minutes to 2 hours. Just before serving, add 
pineapple. 


Mrs. Ray Chatterton, Pres. 
Claresholm Ward 

The Church of Jesus Christ of L.D.S. 
Claresholm, Alberta, Canada 

Ila Law, Sec. 

Fort St. John Branch 

The Church of Jesus Christ of L.D.S. 
Fort St. John, British Columbia, Canada 


BAKED SPARERIBS 


5 Ib. spareribs 

2c. hot water 

3 tbsp. honey 

2 thsp. brown sugar 
% ¢. Soy sauce 

3 tbsp. liquid smoke 


Remove excess fat from spareribs. Mix hot 
water, honey and brown sugar; soak ribs in mix- 
ture for 24 hours. Drain ribs; cover with soy 
sauce mixed with liquid smoke. Place in baking 
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dish. Bake at 350 degrees until tender and brown. 
Yield: 8-10 servings. 


Millie Rutherford, Theology Ldr. 
Bridgeport Branch 

The Church of Jesus Christ of L.D.S. 
Brewster, Washington 


SWEET AND SOUR SPARERIBS 


3 Ib. spareribs, cut into bite-sized pieces 
2 onions, chopped 

1 clove of garlic (opt.) 

1 or 2 14-0z. bottles catsup 

1 tbsp. sugar 

1 tsp. vinegar 

1 4-0z. can chopped mushrooms 
1 stalk celery, chopped (opt.) 

1 green pepper, chopped 

1 14-0z. can pineapple chunks 
Cornstarch (opt.) 


Brown ribs with 1 onion and garlic; drain off 
fat. Place in large pot; add catsup, sugar, 
vinegar and mushrooms. Simmer for 1 hour and 
30 minutes. Add remaining ingredients except 
cornstarch. Cook for 30 minutes. Thicken with 
cornstarch, if desired. Serve over fluffy rice. 
Yield: 6 servings. 


Karen C. Hammon, ist Counselor 
San Bruno Ward 

The Church of Jesus Christ of L.D.S. 
San Bruno, California 


SWEET AND SOUR SPARERIBS WITH 
TOMATO SAUCE 


% ¢, chopped onion 

’% c, chopped green pepper 

2 8-oz. cans tomato sauce 

1 tbsp. Worcestershire sauce 
’4 c. vinegar 

1 can pineapple chunks 

’% ¢, brown sugar 

% tsp. dry mustard 

3 Ib. lean spareribs 

Salt and pepper to taste 


Combine all ingredients except spareribs, salt 
and pepper. Cut spareribs after every third rib 
one-half through the strip. Season with salt and 
pepper. Place in shallow roasting pan. Bake at 
350 degrees for 1 hour and 15 minutes. Spoon 
off excess fat. Add sauce. Bake for 45 to 50 
minutes, basting frequently. Yield: 4 servings. 


Mrs. Virginia Smart, 2nd Counselor 
Winder Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Darlene Pollock, 2nd Counselor 
Riverton Third Ward 

The Church of Jesus Christ of L.D.S. 
Riverton, Utah 
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POULTRY 


When shopping for poultry there are several points to remember. 


—RMake your choice according to when you intend to use the poultry. Fresh poultry 
should be used within one to two days after it is purchased. Frozen poultry is the 


best choice if you intend to use it at a later date. 


—Read the label carefully. It should inform you as to wholesomeness, quality, kind, 


weight, and price. 


—Know what kind (whole or cut-up) and weight you will need for your intended use. 
If your family prefers white to dark meat, you will be a wise shopper if you keep 


this in mind. 


—Check the label for brand name, Government inspection stamp and grade. 


STORING POULTRY 


Fresh, Uncooked 


Wrap loosely in waxed paper and store in coldest part of refrigerator. The temperature 
should be as low as possible without actually freezing the poultry. Fresh poultry stored in this 


manner may be kept for one to three days. 


Frozen, Uncooked 


Wrap in moisture, vapor-proof paper and store in freezer. Frozen poultry may be kept 
in the freezer until ready to use. Do not remove from the freezer until ready for thawing. 


Stewing hens may be cooked without thawing. 


Cooked 


Poultry which has been cooked should be served promptly. If you have any left-over 


cooked poultry, be sure to refrigerate it as soon as possible. 
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METHODS OF COOKING POULTRY 


Broiling . . . 


Select broilers (14% to 3 pounds). Cut as desired and place skin-side down on a broiler 
pan. Sprinkle with salt, pepper, and paprika; brush with melted butter, margarine, or 
barbecue sauce. Place pan in broiler and broil slowly. 

Panfrying .. . 
Select broiler or fryer (2 to 3 pounds). Cut as desired and coat pieces with flour mix- 
ture. Place in fat which has been heated in a large skillet. Brown lightly. 

Oven Frying... 
Select broiler or fryer. Cut as desired and dip into fat or coat with other mixture. Place 


in shallow baking pan and cook, uncovered, for about 1 hour. 


Roasting .. . 


Select plump, young poultry weighing at least 22 pounds. Preheat oven to 375°F. Rub 
lightly with salt. Fasten neck skin to back; shape wings and bring tips onto back. Tie 
drumsticks to tail or push under band of skin. Place on rack in shallow roasting pan. 


Baste with fat or oil. 


Stewing ... 


Select a 342 to 5 pound stewing bird. Poultry may be disjointed or left whole. Place in 
a large kettle with enough water to cover the bird. Cover tightly and cook until the meat 


comes off the bone easily. 
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BAKED CHICKEN DISHES 


Se a TE a a I TTT EE PETTITT IIE SAE EEE TEI TIE IO TER ETT EI TE IERIE, 


BAKED CHICKEN 


% stick butter 

% tbsp. paprika 

% tsp. onion salt 

% tsp. pepper 

1 tsp. Worcestershire sauce 
2 chickens, halved 


Melt butter in saucepan; add paprika, onion 
salt, pepper and Worcestershire sauce. Mix. 
Place chicken in baking dish; pour sauce over 
chicken. Bake at 325 degrees for 1 hour. Baste 
at 15 minutes intervals. Yield: 4 servings. 


Anne Butler, 2nd Counselor 

Loring Air Force Branch 

The Church of Jesus Christ of L.D.S. 
Loring Air Force Base, Maine 


BAKED CHICKEN BREASTS 


6 Ige. chicken breasts 

Salt and pepper 

1 can cream of mushroom soup 
1 tbsp. minced green onion 

2 tbsp. minced parsley 

1 clove of garlic 

iD tsp. crushed tarragon 

Dash of thyme 


Sprinkle chicken with salt and pepper. Combine 
soup, green onion, parsley, garlic and spices. 
Spread on surface in cavity of chicken breasts. 
Place each chicken breast on square of foil. 
Sprinkle with paprika. Bring edges together; 
seal. Place on cookie sheet. Bake in preheated 
425 degree oven for 1 hour, turning after 30 
minutes. Serve with browned rice, if desired. 
Yield: 6 servings. 


Eva Banner, lst Counselor 

Burley Second Ward 

The Church of Jesus Christ of L.D.S. 
Burley, Idaho 


SCALLOPED CHICKEN OR PHEASANT 


4c. chopped cooked chicken 
1 % qt. cubed bread 

4c, butter, melted 

% tsp. sage 

Ac, cream 

% tsp, salt 

2 tbsp. finely chopped onion 
4c. chopped cooked chicken 
2 cans cream of chicken soup 
1 c. broth or water 


Combine all ingredients except chicken, soup 
and broth. Place chicken in 13 x 9 x 2-inch pan; 
cover with dressing. Pour mixtur eofsoup and 
broth over dressing. Bake at 375 degrees for 45 
minutes. 


Dorothy Tipton, Social Science Teacher 
Pierre Branch 

The Church of Jesus Christ of L.D.S. 
Pierre, South Dakota 
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BAKED CHICKEN WITH MUSHROOMS 


Butter 

1 chicken, cut into serving pieces 
1 pkg. onion soup mix 

1 sm. can mushroom chunks 

A tsp. salt 

4 tsp. pepper 

Dash of paprika 


Cut enough foil for each piece of chicken. 
Place small amount of butter on each piece. 
Add chicken; sprinkle with onion soup mix. 
Add mushrooms, salt, pepper and paprika. Wrap 
each piece of chicken securely. Place on cookie 
sheet. Bake at 350 degrees for 1 hour. Yield: 
6 servings. 


Bertha Halliday, Pres. 

Yelm Branch, Puget Sound Stake 

The Church of Jesus Christ of L.D.S. 
Yelm, Washington 


BAKED FRENCH CHICKEN 


1 24%.-Ib. fryer, cut up 
% c. flour 

1 tsp. salt 

% tsp. pepper 

4 tsp. celery salt 

% c. butter or margarine 
4 c. French dressing 

% tsp. paprika 


Coat chicken pieces with mixture of flour, salt, 
pepper and celery salt; arrange in baking dish 
with melted butter. Pour French dressing over 
chicken; sprinkle with paprika. Bake at 350 
degrees for 1 hour. Yield: 4 servings. 


Cherie Horsley 

St. Joseph Branch 

The Church of Jesus Christ of L.D.S. 
St. Joseph, Michigan 

Hilda Bringhurst, Teacher 
Toquerville-Zion Park Stake 

The Church of Jesus Christ of L.D.S. 
Toquerville, Utah 


BONELESS BAKED CHICKEN 


7 oz. bread crumbs 

11 oz. lukewarm water 

1 med. Spanish onion, sliced 
4 oz. rendered chicken fat 

4 oz. fresh chicken livers 

1 tsp. chopped parsley 

4 oz. salt 

Pinch of pepper 

Dash of thyme 

Dash of basil 

Dash of oregano 

3 3-Ib. broilers, split and boned 


Combine bread crumbs and water in mixing 
bowl; allow to stand for 10 minutes. Brown 
onion in fat; saute chicken livers in same fat. 
Grind onions and livers in meat grinder; mix 
with bread crumbs and seasonings. Refrigerate 
overnight. Form each chicken around crumb 


(Continued on next page) 


BAKED CHICKEN DISHES 


dressing to a chicken shape. Lightly broil. Bake 
for 20 minutes longer. Yield: 6 servings. 


Mrs. C. I. Canfield, Theology Teacher 
Boise Seventeenth Ward, Boise Stake 
The Church of Jesus Christ of L.D.S. 

Boise, Idaho 


BAKED YOUNG CHICKEN 


1 fryer, cut up 
Sweet cream 
Salt and pepper to taste 


Place chicken in baking dish; cover withcream. 
Season to taste. Bake at 350 degrees for 1 hour 
or until cream is almost cooked away. Yield: 4 
servings. 


Edith Wright 

Watford City Branch 

The Church of Jesus Christ of L.D.S. 
Watford City, North Dakota 


BUTTER-BAKED CHICKEN AND GRAVY 
1 frying chicken, cut up 

% ¢. evaporated milk 

1 c. flour 

1 4% tsp. salt 

% tsp. pepper 

4c. butter 

1 can cream of chicken soup 

%c. milk 

4c, water 


Dip chicken pieces into evaporated milk; roll 
in mixture of flour, salt and pepper. Melt 
butter in baking dish. Place floured chicken 
pieces in pan, skin-side down. Bake, uncovered, 
at 400 to 425 degrees for 30 minutes. Turn 
chicken over. Combine soup, milk and water; 
pour around chicken. Bake for 30 minutes longer 
or until tender. Yield: 6 servings. 


Mrs. R. Jay Callister 

Spanish Speaking Branch 

The Church of Jesus Christ of L.D.S. 
Blackfoot, Idaho 


CHEESE CHICKEN 


4c. butter, melted 

1 4c. milk, scalded 

1 c. bread crumbs 

2c. diced chicken 

1 can pimento, cut up 

4c, chopped green pepper 

1 tbsp. chopped onion 

1 c. grated American cheese 
3 eggs, beaten 

Salt and pepper to taste 


Combine butter and milk; pour over bread 
crumbs. Combine with remaining ingredients; 
pour into well greased pan. Bake at 350 degrees 


until firm and lightly browned. Yield: 8 serv- 
ings. 


Mary Jo Clayton 

Plant City Ward, Tampa Stake 

The Church of Jesus Christ of L.D.S. 
Plant City, Florida 


CHICKEN CASSEROLE 
1 Ige. boiling hen 

1 Ige. can mushrooms 
1 can pimento 

Cracker crumbs 


Boil chicken until tender; remove meat from 
bones. Thicken part of broth for gravy. Layer 
with chicken, mushrooms and pimento in casse- 
role. Top with crumbs. Bake at 325 to 350 de- 
grees for 1 hour. 


Ethel I. Rowe, Pres. 

Stevenson Branch, North Columbia River Stake 
The Church of Jesus Christ of L.D.S. 
Skamania, Washington 


CHICKEN CASSEROLE 


¥%, c. chopped onion 

1 c. chopped celery 

2 tbsp. butter 

2 tbsp. soy sauce 

1 can chicken broth 

Sprinkle of pepper 

4c. diced cooked chicken or turkey 
1 can chow mein noodles 

%c. split cashew nuts 


Saute onion and celery in butter; add soy sauce 
and broth. Add seasoning and chicken; simmer 
for a few minutes. Pour mixture into a large 
casserole; sprinkle with noodles and nuts, 
Bake at 350 degrees until brown and bubbly. 
Yield: 12 servings. 


Bernice Baines, Pres. 

Cardston Second Ward 

The Church of Jesus Christ of L.D.S. 
Cardston, Alberta, Canada 


CHICKEN CASSEROLE 


% c. butter or chicken fat 

% c. flour 

1 tsp. salt 

4 tsp. paprika 

3 c. milk or chicken stock 

3 tbsp. diced green pepper 

3 thsp. chopped pimento 

1 can cream of mushroom soup 
2c. diced celery 

2 c. diced cooked chicken or turkey 
%c. cracker crumbs 

4 tbsp. melted butter 


Melt butter or fat; add flour. Stir until smooth. 
Add salt, paprika and milk; cook until sauce 
is thick. Add all remaining ingredients except 
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BAKED CHICKEN DISHES 


cracker crumbs and melted butter. Pour mix- 
ture into a buttered baking dish; cover with 
crumbs and butter which have been mixed. 
Bake at 350 degrees for 30 minutes. Yield: 
Yield: 6-8 servings. 


Marilyn Nielson 

Lynndyl Ward 

The Church of Jesus Christ of L.D.S. 
Lynndyl, Utah 


CHICKEN CRUNCH 


1 c. cream of mushroom soup 
4c. milk 

1 tbsp. finely chopped onion | 
1 tsp. finely chopped parsley 
2 Ib. chicken pieces 

1 c. dry bread crumbs 

% tsp. poultry seasoning 

% tsp. salt 

2 tbsp. melted butter 


Mix 1/3 cup soup, milk, onion and parsley; dip 
chicken into mixture. Combine crumbs, poultry 
seasoning and salt; roll chicken in mixture. Place 
in a shallow baking dish; cover with butter. Bake 
at 400 degrees for 1 hour. Heat remaining soup; 
pour over chicken. Serve. Yield: 6-8 servings. 


Evelyn Rose, Work Dir. Counselor 
Yellowstone Stake 

The Church of Jesus Christ of L.D.S. 
St. Anthony, Idaho 


CHICKEN LOAF WITH MUSHROOM SAUCE 


3 c. diced cooked chicken 
3 - ag htly beat 
eggs, lightly beaten 
% ring bread crumbs 
4 tbsp. melted butter 
1 tbsp. minced parsley 
2 tsp. grated onion 
% tsp. sage 
3 tbsp. butter 
4 c. flour 
Salt and pepper to taste 
2 c. chicken broth 
1 3-0z, can sliced mushrooms 


Combine chicken, milk, eggs, crumbs, 1 table- 
spoonful butter, parsley, onion, 1/2 teaspoonful 
salt and sage; mix well. Bake at 350 degrees for 
40 to 45 minutes. Place remaining butter ina 
small pan; blend in flour, salt and pepper. Add 
chicken broth. Stmmer, stirring, for 5 minutes. 
Stir in mushrooms. Serve with loaf. Yield: 10 
servings. 


Ruby Dinning, Visiting Teacher 

St. Joseph, Missouri Ward 

The Church of Jesus Christ of L.D.S. 
Wathena, Kansas 


CHICKEN IN MUSHROOM 


1 fryer, cut up 
Salt and pepper 
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Seasoning salt 

1 can cream of mushroom soup 

% c. water 

1 med. onion, cut into 8 to 10 pieces 
Paprika 


Wash and drain chicken. Season with salt, pep- 
per and seasoning salt. Place in casserole. Com- 
bine soup and water. Pour over chicken. Add 
onions. Sprinkle generously with paprika. Cover; 
bake at 350 degrees for 1 hour and 20 minutes 
or until tender. Thicken gravy. Yield: 4 serv- 
ings. 


Bernice Alvard 

Odgen Twentieth Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


CHICKEN WITH ONION GRAVY 


2 tbsp. lard 

1 med. onion, sliced 

1 2% to 3-lb. frying chicken, cut into pieces 
1 tsp. salt 

% tsp. pepper 

2c. flour 


Place small pieces of lard in bottom of roasting 
pan. Cut onion slices into small pieces; place 
on top of lard in pan. Place chicken on top of 
onions; add salt and pepper. Sprinkle flour over 
all. Cover with lukewarm water, moistening flour 
well. Bake, uncovered, at 400 degrees for 2 
hours, stirring flour through chicken twice while 
cooking. Add additional hot water if chicken be- 
comes dry. Yield: 6-8 servings. 


Maude Beal 

Litchfield Branch 

The Church of Jesus Christ of L.D.S. 
Worden, Illinois 


CREAMED BREAST OF CHICKEN 


Salt 

3 chicken breasts, cut into halves 
% ¢, sour cream 

% c. grated sharp cheese 

1 tbsp. lemon juice 

1 can cream of mushroom soup 
Dash of garlic salt 

% c, (scant) mayonnaise 


Salt chicken. Line 9 x 13-inch baking pan with 
foil, leaving ends long enough to cover pan. Place 
chicken in pan. Bake at 350 degrees for 1 hour 
and 30 minutes to 2 hours or until tender. Cool; 
remove skin and bones. Combine remaining in- 
gredients in double boiler except mayonnaise. 
Add mayonnaise just before serving to prevent 
curdling. Serve over chicken breasts. Yield: 6 
servings. 


Hortense Erickson, Social Science Teacher 
Taft Ward 

The Church of Jesus Christ of L.D.S. 

Taft, California 


CREAM ROAST CHICKEN 


1 c. flour 

1 tsp. salt 

4 tsp. pepper 

1 chicken, cut into serving pieces 

2c. cream or rich milk 

1 10-oz. can cream of mushroom soup 
Water 


Sift flour with salt and pepper. Roll chicken in 
the seasoned flour. Place a layer of chicken in 
greased roasting pan; pour 1 cup cream over 
chicken, Repeat layers. Bake at 375 degrees for 1 
hour or until done. The last 15 minutes of 
cooking, pour soup diluted with small amount 
of water over top. 


Mrs. Lucy Jones 

Visiting Teacher’s Message Ldr. 
The Church of Jesus Christ of L.D.S. 
Mountain View, Alberta, Canada 


MEAT IN A BISCUIT 


2 sm. cans diced chicken 
% c. chopped celer 

2 tbsp. chopped onion 

2 tbsp. mayonnaise 

% tsp. poultry seasoning 

1 recipe yeast rolls 


Combine all ingredients except rolls. Roll out 
dough; cut into squares, Spread one-half of 
squares with chicken filling. Top with remaining 
douth. Prick top. Bake at 400 degrees for 15 to 
20 minutes. Serve with hot chicken sauce gravy 
or beef bouillon gravy, if desired. Yield: 6-8 
servings. 


Joan Sotto, Sec. 

Pocatello, Twenty-eighth Ward 
The Chuch of Jesus Christ of L.D.S. 
Pocatello, Idaho 


BAKED CHICKEN AND DRESSING 
2 fryers, cut up 

1 egg 

% c. flour 

1 loaf dry bread, crumbled 
1 c. chopped onions 

2 tsp. sage 

1 tsp. salt 

4 tsp. pepper 

4c. butter 

1 c. stock 


Dip chicken into egg and flour; place in oiled 
casserole in layers. Combine bread crumbs, 
onions, sage, salt, pepper, butter and stock from 
giblets; mix well. Place dressing over layers 
of chicken. Bake at 375 degrees for lhour. Yield: 
6 servings. 


Emma Beauchman, Magazine Rep. 
Northern Indian Mission Branch 
The Church of Jesus Christ of L.D.S. 
Wolf Point, Montana 


BAKED CHICKEN, WITH DRESSINGS 
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CHICKEN CASSEROLE 


4c. melted fat 

1 7 chicken broth 

2 tbsp. flour 

1 tsp. salt 

3 eggs, separated 

1 stick margarine 

2 onions, chopped 

1 loaf bread, broken into pieces 


ce 
Salt and pepper 
1 chicken, cut into pieces 


Make a sauce of fat, broth, flour and salt in 
saucepan. When sauce is smooth, add beaten 
egg yolks. Beat egg whites until stiff; add to 
sauce, stirring well. Melt margarine; add onions. 
Cook until yellow. Addto bread; season with sage, 
salt and pepper to taste. Mix well. Placea layer 
of dressing in baking dish; adda layer of chicken 
and a layer of sauce. Repeat; cover with sauce. 
Sprinkle with buttered bread crumbs. Bake at 350 
degrees for 30 to 40 minutes or until heated 
through and crumbs brown. 


Mrs. Azella Gibbs, Counselor 
Portage Ward 

The Church of Jesus Christ of L.D.S. 
Portage, Utah 


CHICKEN CASSEROLE 


1 5 to 6-Ib. stewing hen 
% c. chicken fat 

1 c. flour 

ee . 

4 tsp. white pepper 

4c. chicken bre 

2c. milk 

5 c. day-old bread cubes 
1 tsp. sage 

% c. chopped onion 

1 c. chopped celery 

% c. melted margarine 


Simmer chicken in salted water, until tender. 
Remove meat from bones. Melt fat in skillet; 
blend in flour, 1 tablespoonful salt and white 
pepper. Stir in chicken broth and milk. Mix 
bread cubes with 1 teaspoonful salt and sage. 
Cook onion and celery in margarine over low 
heat. Mix bread mixture with white sauce; 
place in 9 x 12 x 2-inch baking pan. Top with 
pieces of chicken. Bake at 300 degrees for 45 
minutes. Yield: 16 servings. 


Florence Johnson, Pres. 

Bloomfield Ward 

The Church of Jesus Christ of L.D.S. 
Bloomfield, New Mexico 


CHICKEN CASSEROLE 

1 stewing hen, cut up 

1 % qt. water 

Salt 

1 onion, chopped 

4 stalks celery and tops, chopped 
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BAKED CHICKEN, WITH DRESSINGS 


2 sticks butter or margarine 

1% c. evaporated milk 

2 c. chicken broth 

% c. flour 

4 eggs, beaten 

1 sm. loaf bread, trimmed and cubed 
Pinch of sage 

Pepper 


Cook chicken in water with 2 teaspoonfuls salt 
over medium heat until quite tender. Remove 
meat from bones; cut meat, giblets and skin into 
small pieces. Place meat in greased casserole. 
Brown onion and celery tops slowly in butter 
until tender but not too brown. Add milk, broth 
and flour. When partially cooked, add eggs. Cook 
for a few minutes; remove from heat. Spread 
bread cubes over meat; pour hot mixture over 
bread. Sprinkle with sage, salt and pepper. Stir 
with fork to mix. Bake at 300 degrees for 30 
minutes. Serve warm. Yield: 8 servings. 


Mary J. Hatch 

Toadlena Branch 

The Church of Jesus Christ of L.D.S. 
Toadlena, New Mexico 


CHICKEN CASSEROLE 


1 stewing hen 

1 onion, chopped 

1 tsp. salt 

1 can cream of mushroom soup 
4 eggs, beaten 

% tsp. sage 

4 slices of cracked wheat bread 


Cook chicken in water with onion and salt until 
tender. Reserve 1 cup broth. Remove meatfrom 
bones; cut into small pieces. Combine soup, 
chicken broth, eggs and sage. Break bread into 
small pieces; add to soup mixture. Mix lightly. 
Add chicken mixture. Place in well greased 
casserole. Refrigerate overnight. Bake at 350 
degrees for 40 minutes. Yield: 6 servings. 


Margaret A. Garvin, Pres. 

Perris Branch Mount Roubidoux Stake 
The Church of Jesus Christ of L.D.S. 
Sunnymead, California 


CHICKEN CASSEROLE 


1 stewing hen 

1 c. chopped celery 

% c. chopped onion 
Chicken fat 

4 eggs, beaten 

1 tsp. poultry seasoning 
1 tbsp. salt 

% tsp. pepper 

1 loaf dry bread, broken into pieces 
6 c. broth 

4 eggs, beaten 


Boil chicken; remove skin and bones. Boil 
skin and bones to make broth. Cut up chicken. 
Saute celery and onion in chicken fat; season 
with poultry seasoning, salt and pepper totaste. 
Add to bread; mix dressing with 2 cups broth. 
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Place a layer of dressing on bottom ofa 3 or 4- 
quart casserole or pan; adda layer of chicken. 
Continue layers until all is used. Pour remain- 
ing broth and eggs over casserole. Top with 
bread crumbs or dressing. Bake at 350 degrees 
for 1 hour. Yield: 8-10 servings. 


Mrs. Manila Dowdle, Clerk 
McDermitt Branch 

The Church of Jesus Christ of L.D.S. 
McDermitt, Nevada 


CHICKEN CASSEROLE 


4 to 2 c. fat 

% c. flour 

1 gt. chicken broth 

2 or 3 eggs, beaten 

% to 1 sm. loaf bread 

% to 1 stick margarine, melted 
Chopped onion to taste 

% to 1 thsp. sage 

% tsp. salt 

% c, chopped celery or /2 tsp. celery salt 
’ c, parsley (opt.) 

1 chicken, cooked and cubed 


Melt fat; blend in flour. Gradually stir in broth; 
cook until thick. Pour over eggs. Chill overnight. 
Combine remaining ingredients except chicken; 
place in buttered casserole, reserving 1 cup mix- 
ture for topping. Top with one-half of sauce; 
cover with chicken. Pour remaining sauce over 
chicken; sprinkle with reserved crumb mixture. 
Bake at 325 degrees for 30 minutes. Yield: 8 
servings. 


Dorothea Palmer 

Park Valley Ward 

The Church of Jesus Christ of L.D.S. 
Park Valley, Utah 

Connie Maxfield, Work Counselor 
East Midvale Third Ward 

The Church of Jesus Christ of L.D.S. 
Midvale, Utah 

Naomi C, Forman, Sec.-Treas. 
Oneida Branch 

The Church of Jesus Christ of L.D.S. 
Oneida, Wisconsin 


CHICKEN CUSTARD LOAF 


1 Ige. loaf bread, cubed 

1 c. chopped onions 

1 c. chopped celery 

Salt and pepper to taste 

Sage to taste 

1 gt. chicken broth 

1 chicken, cooked, cooled and diced 
% c. flour 

3 tsp. butter 

6 eggs, well beaten 


Combine bread, onions, celery and seasonings; 
add enough chicken broth to moisten. Spread 
dressing onto bottom of a 9x18-inch baking pan; 
place chicken over top. Combine chicken broth, 
flour and butter; season. Mixin eggs. Pour white 
sauce over chicken and dressing. Bake at 350 
degrees for 1 hour. Remove from oven; allow 
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BAKED CHICKEN, WITH DRESSINGS 


to cool for 20 minutes before serving. Yield: 12- 
15 servings. 


Lois Robertson 

Pine Valley Branch, Union Stake 

The Church of Jesus Christ of L.D.S. 
Halfway, Oregon 


CHICKEN CASSEROLE 


1 stewing hen, cooked and cubed 

1 Ige. onion, minced 

6 eggs, beaten 

1 qt. chicken broth 

1 bread crumbs 

Salt and pepper to taste 

Sage to taste 

* to 2 cans cream of mushroom or cream of 
chicken soup 


Combine chicken, onion, eggs, broth and three- 
fourths of the bread crumbs; season to taste. 
Place in casserole. Pour soup over top; sprinkle 
with remaining bread crumbs. Bake at 300 de- 
grees for 1 hour. Yield: 10-12 servings. 


Lucille Bankhead, Work Counselor 
East Ogden Sixty-seventh Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 

Emma Clark, Second Counselor 
Peterson Ward 

The Church of Jesus Christ of L.D.S. 
Morgan, Utah 


CHICKEN DELIGHT 


1 4-Ib. stewing hen 

6 c. chicken stock 

2 tbsp. flour 

Salt and pepper to taste 

1 c. diced celery 

% ¢. diced onion 

2 tbsp. butter 

1 loaf of stale bread, broken into small pieces 
Sage to taste 


Boil chicken in water until meat can be re- 
moved from bones easily. Combine 4 cups 
chicken stock with flour, salt and pepper to 
taste. Cook celery and onion in butter until 
soft; pour over broken bread. Add salt, pepper 
and sage to taste. Add 2 cups chicken stock; 
mix thoroughly. Alternate dressing mixture, 
chicken and gravy in three layers ina 9 x 13- 
inch baking dish; end with gravy. Bake at 300 
degrees for 30 minutes or until heated through. 


DeLeen Bridges, Education Counselor 
Lakeview Ward 

The Church of Jesus Christ of L.D.S. 
Orem, Utah 


CHICKEN DELIGHT 


1 5-Ib. chicken 
2 qt. water 
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1 Ige. onion 

3 tbsp. salt 

2 stalks celery 

1 Ige. loaf bread, cubed 
1 c, melted butter 

6 sprigs parsley, minced 
1 med. onion, grated 

1 c, chopped celery 

1 tbsp. pepper 

1 tbsp. poultry seasoning 
1 c. flour 

1 c. evaporated milk 

4 eggs, slightly beaten 


Boil chicken in water with whole onion, 1 table- 
spoonful salt and celery stalks until chicken is 
tender; remove chicken from bones. Chill broth 
overnight. Combine bread, butter, parsley, 
grated onion, chopped celery, remaining salt, 
pepper and poultry seasoning. Skim 1 scant cup 
fat from chilled broth; heat until melted. Melt 4 
cups broth. Blend flour into fat; gradually add 
broth and milk. Cook until thickened, stirring 
constantly. Add a small amount of hot sauce to 
eggs; return to remaining sauce. Cook for 3 min- 
utes. Place dressing in greased baking dish; 
cover with chicken. Pour sauce over all. Bake at 
350 degrees for 20 minutes. 


Wanda H. Hall, Stake Sec. 

Eagar Ward, St. Johns Stake 

The Church of Jesus Christ of L.D.S. 
Eagar, Arizona 


CHICKEN AND DRESSING CASSEROLE 


1 c. chopped celery 

% c. chopped onion 

% ce, butter 

1 can cream of chicken soup 

1 can cream of mushroom soup 
1 % c. chicken broth 

1 box corn bread stuffing mix 
3 c. chopped stewed chicken 


Cook celery and onion in butter until soft. Heat 
chicken and mushroom soup with chicken broth; 
combine with stuffing mix, onion, celery 
and chicken. Spoon mixture lightly into 2-quart 
casserole. Bake at 350 degrees for 45 minutes. 


Dora Cosby, Supervisor of Visiting Teachers 
Escondido Ward, Palomar Stake 

The Church of Jesus Christ of L.D.S. 
Escandido, California 


CHICKEN AND DRESSING CASSEROLE 


1 5-Ib. hen 

4 stalks celery 

2 carrots 

2 qt. water 

6 scallions or 1 med. onion, chopped 
% c. butter 

Ground giblets 

1 tsp. salt 

Dash of pepper 

1 4% loaves day-old bread, crumbled 
6 sprigs parsley 
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BAKED CHICKEN, WITH DRESSINGS 


Cook chicken, 2 stalks celery and carrots in boil- 
ing water until chicken is tender. Discard vege- 
tables; cool chicken in broth. Bone chicken and 
dice. Chop remaining celery. Saute the celery 
and scallions in butter for 5 minutes. Add re- 
maining ingredients; toss well. Stir in 6 table- 
spoonfuls broth. 


SAUCE: 


1 c. chicken fat 
’%c. flour 

4c. chicken broth 
4 eggs, beaten (opt.) 


Melt fat; blend in flour. Gradually add chicken 
broth and milk; cook, stirring, until thick. Stir 
small amount of hot sauce into eggs; return to 
remaining hot sauce. Simmer for afew minutes. 
Place alternate layers of diced chicken, dressing 
and sauce in large casserole. Top with buttered 
bread crumbs if desired. Bake at 325 to350 de- 
grees for 25 to 45 minutes. Yield: 10-12 serv- 
ings. 


Fern Johnson, Pres. 

North Jordan Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Granger, Utah 

Betty C. Wiley, Relief Soc. Pres. 
Antimony Ward 

The Church of Jesus Christ of L.D.S. 
Antimony, Utah 

Judith E. Hohmann, lst Counselor 
Bountiful Thirteenth Ward 

The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 

Annie W. Ballard 

Rockville Ward 

The Church of Jesus Christ of L.D.S. 
Rockville, Utah 

Mrs. Susie E. S. Barney 

Elsinore Ward 

The Church of Jesus Christ of L.D.S. 
Sevier, Utah 

Mrs. Una Biatter 

Clayton Valley Ward 

The Church of Jesus Christ of L.D.S. 
Concord, California 

Mrs. Irece Burgess, Pres. 

Cherry Grove Branch, West Canada Mission 
The Church of Jesus Christ of L.D.S. 
Cherry Grove, Alberta, Canada 

Gail Izatt, Pres. 

Freedom Ward 

The Church of Jesus Christ of L.D.S. 
Freedom, Wyoming 

Nancy P. McEntire, Lit. Ldr. 

New Orleans Ward 

The Church of Jesus Christ of L.D.S. 
New Orleans, Louisiana 

Beaulah Mobley 

Menan First Ward, Rigby Stake 

The Church of Jesus Christ of L.D.S. 
Menan, Idaho 

Winifred Thompson, Pres. 

Cottage Grove Ward 

The Church of Jesus Christ of L.D.S. 
Creswell, Oregon 

Romania Freeman, Pres. 

Morgan City Branch 

The Church of Jesus Christ of L.D.S. 
Morgan City, Louisiana 
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CHICKEN AND DRESSING CASSEROLE 


1 24-\Ib. chicken 

1 carrot 

2 stalks celery 

2 onions 

Salt 

’%¢. soft bread crumbs 

3 tbsp. oil 

2 tbsp. parsley 

% ¢, margarine or butter 
% 1-\b. loaf bread crumbled 
Dash of pepper 

% tsp. poultry seasoning 
% c. sifted flour 

%c. milk 

2 eggs, beaten 


Cook chicken, carrot, 1 stalk celery, 1 onion 
and 1 teaspoonful salt in water until chicken is 
tender. Remove from broth; dice chicken and 
reserve broth. Mix bread crumbs and oil; set 
aside. Chop remaining celery and onion; saute 
with parsley in 1/4 cup margarine. Mix with the 
crumbled loaf of bread; toss lightly. Add 1/2 
teaspoonful salt, pepper and poultry seasoning; 
sprinkle with 3 tablespoonfuls chicken broth. 
Toss lightly. Place in 2 1/2-quart casserole. 
Melt remaining margarine; blend in flour. 
Gradually add 2 cups chicken broth and milk, Stir 
and cook until thick. Add remaining salt. Stir 
a small amount of hot sauce into eggs; return 
to remaining hot sauce. Cook, stirring, for 2 to 
4 minutes. Pour one-half of sauce over dress- 
ing; cover with chicken. Pour remaining sauce 
over top; sprinkle with oiled bread crumbs. 
Bake at 350 degrees for 20 to 25 minutes. 


Melba Crapo, Pres. 

Third Ward 

The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 


CHICKEN-DRESSING CASSEROLE 


1 stewing chicken, cut up 

1 carrot, chopped 

3 stalks celery, chopped 

1 med. onion, chopped 

1 tsp. salt 

% tsp. monosodium glutamate 
Dash of pepper 

% c. butter or chicken fat 
% c. flour 

3 eggs, well beaten 


Place chicken in pot; add carrot, celery, onion, 
salt, monosodium glutamate and pepper. Cover 
with water. Cook until tender. Remove chicken; 
cool. Remove meat from bones. Strain and re- 
serve broth. Mash vegetables through a sieve. 
Melt butter in pan; add flour, sieved vegetables 
and 4 cups chicken broth. Cook for 5 minutes; add 
eggs. 


DRESSING: 


3 c. bread crumbs 

4 tsp. salt 

1 % tsp. sage or poultry seasoning 
6 tbsp. butter 

1 tbsp. minced onion 

3 stalks celery, finely chopped 
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BAKED CHICKEN, WITH DRESSINGS 


Combine bread crumbs with remaining ingredi- 
ents; mix well. Alternate layers of dressing mix- 
ture, chicken and gravy incasserole. Bake at 450 
degrees for 45 minutes. Yield: 8 servings. 


Ora Field, lst Counselor 

Orangevale Ward 

The Church of Jesus Christ of L.D.S. 
Orangevale, California 


CHICKEN LOAF 


5 c. coarsely ground chicken 

1 c. chicken broth 

1 c. milk 

1 tsp. salt 

4 tsp. pepper 

2 tbsp. minced onion 

2c. soft bread crumbs 

2 eggs, los np beaten 

1 can cream of mushroom soup 


Combine all ingredients. Pour into greased 
waxed-paper lined 10 x 5 x 3-inch loaf pan. 
Bake at 375 degrees for 1 hour and 15 min- 
utes. Serve with mushroom soup. 


Thelma B. Romney, Ist Counselor 
Nogales Branch 

The Church of Jesus Christ of L.D.S. 
Nogales, Arizona 


CHICKEN ROYALE 


4 chicken breasts 

4c. flour 

1 tsp. salt 

Pepper 

Paprika 

2c. dry bread cubes 

’% c. hot water 

1 thsp. onion 

% tsp. poultry seasoning 
%c. plus 2 tbsp. butter 


Split chicken breasts just enough to fold. 
Combine flour, 1/2 teaspoonful salt, pepper and 
paprika in paper bag. Add chicken; shake. Com- 
bine bread cubes, water, 1/2 teaspoonful salt, 
pepper, water, onion, poultry seasoning and 2 
tablespoonfuls butter. Fill cavity of chicken with 
stuffing. Secure with toothpicks. Dip into 1/2 cup 
butter. Place in baking dish. Drizzle with any 
remaining butter. Bake at 325 degrees for 45 
minutes. Turn; bake for 45 minutes longer or 
until tender. Sprinkle with parsley. 


SOUR CREAM MUSHROOM SAUCE: 


% Ib. fresh mushrooms, cut into halves 
’ ¢. minced onion 

2 tbsp. butter 

2 tbsp. flour 

% c. heavy cream 

% c. sour cream 

% tsp. salt 

A tsp. pepper 


Cook mushrooms and onion lightly in butter until 
tender. Cover; cook slowly for 10 minutes. Push 


155 


mushrooms to one side; stir in flour. Addheavy 
cream, sour cream and seasonings. Heat slowly, 
stirring constantly. Serve with chicken breasts. 


Lucilla Hansen, Pres. 

Rigby First Ward 

The Church of Jesus Christ of L.D.S. 
Rigby, Idaho 


CHICKEN SUPREME 


1 chicken 

1 med. onion, chopped 

% c. butter or margarine 

6 to 8c. soft bread crumbs 
1 stalk celery, chopped 
Salt and pepper to taste 
Sage to taste 

% tsp. baking powder 

1 to 1% c. milk 

2 eggs, beaten 


Cook chicken; cut apart. Remove skin; grind in 
food chopper. Fry onion in butter. Combine 
crumbs, celery, seasonings and baking powder; 
add to onion. Add milk and eggs; stir until well 
blended. Place chicken in a greased pan; cover 
with crumb mixture. Top with ground skin. Pour 
broth to within 1 inch of top of pan. Bake at 350 
degrees for 1 hour to 1 hour and 30 minutes. 


Dorothy Libertus, Teacher 

Coolidge Branch 

The Church of Jesus Christ of L.D.S. 
Coolidge, Kansas 


CHICKEN SUPREME 


1 Ige. stewing chicken 
1 Ige. loaf bread, crumbled 
2 tbsp. minced onion 
% tsp. celery salt 

1 tsp. salt 

% tsp. sage 

% tsp. pepper 

% ¢c. chicken fat 

%c. flour 

1 gt. chicken broth 

6 eggs 


Cook chicken; remove meat from bones and chop. 
Make dressing of bread, onion, celery salt, salt, 
sage and pepper. Grease a flat pan; line bottom 
and sides with dressing. Place chicken on dress- 
ing. Melt chicken fat in apan;addflour, stirring 
well. Add chicken broth; continue to stir until 
smooth and thickened. Remove from heat; add 
eggs. Beat until smooth; pour over chicken. 
Sprinkle with bread crumbs, if desired. Bake at 
350 degrees for 45 minutes or until custard is 
set. Yield: 20 servings. 


Mrs. Lola Wyant 

Portland Fifth Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Portland, Oregon 


BAKED CHICKEN, WITH DRESSINGS 


SCALLOPED CHICKEN 


1 4 to 5-Ib. stewing chicken 
’c. fat 

% c. flour 

6 eggs 

4 to 6c. soft bread crumbs 
6 tbsp. butter 

2 tbsp. chopped onion 

% tsp. salt 

4 tsp. sage 

4 tsp. pepper 

Fine dry bread crumbs 


Cover chicken with slightly salted boiling water. 
Simmer until tender; cool. Remove bone and cut 
meat into large pieces. Melt fat; blend in flour. 
Add 6 cups chicken broth; cook for 5 minutes. 
Add eggs; cook for 2 minutes longer. Cool. Com- 
bine soft bread crumbs, butter, onion and season- 
ings. Place bread crumb mixture in greased 10x 
15 x 2 1/2-inch baking dish; cover with chicken. 
Pour egg mixture over chicken; top with fine 
crumbs. Bake at 350 degrees for 50 minutes. 
NOTE: One can cream of mushroom soup may 
be added to custard. Yield: 8-10 servings. 


Marguerite T. Payne, Education Counselor 
Spanish-American Branch, St. Joseph Stake 
The Church of Jesus Christ of L.D.S. 
Thatcher, Arizona 

Elaine Bastian, Pres. 

Aurora Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Aurora, Utah 

Mrs. Phyllis Rekow, Pres. 

Emmett Second Ward 

The Church of Jesus Christ of L.D.S. 
Emmett, Idaho 

Lillie Muir, Pres. 

North Rexburg Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Rexburg, Idaho 

Jean Christensen, Sec.-Treas. 
Timparogos Third Ward 

The Church of Jesus Christ of L.D.S. 
Pleasant Grove, Utah 

Margaret Clawson, Pres. 

Charlo Ward 

The Church of Jesus Christ of L.D.S. 
Charlo, Montana 

Janice Glasco, Pres. 

San Diego Twelfth Ward 

The Church of Jesus Christ of L.D.S. 
San Diego, California 


SCALLOPED CHICKEN 


1 5 to 6-Ib. stewing chicken 

1 c, chicken fat 

1 % cc. flour 

1 tbsp. salt 

4 tsp. white pepper 

4% c. chicken broth 

2c, rich milk or evaporated milk 
4c, day-old bread, toasted and cubed 
4 ¢, chopped onion 

1 c, chopped celery 

1 tsp. salt 

% to 1 tsp. sage 

4c, melted butter 
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Simmer chicken in salted water or pressure cook 
until tender; cool. Remove meat from bones. 
Melt chicken fat in large skillet; blend in flour, 
salt and pepper. Cook, stirring, on low heat until 
bubbly. Stir in chicken broth and milk. Boil for 
3 minutes, stirring constantly. Combine remain- 
ing ingredients. Toss lightly. Place crumb mix- 
ture in two 2-quart baking dishes; cover with 
sauce; stir slightly. Top with chicken. Bake at 
350 degrees for 1 hour. 


Mrs. D. M. Cheney, Pres. 

Buhl Second Ward, Twin Falls Stake 
The Church of Jesus Christ of L.D.S. 
Buhl, Idaho 


POULTRY CASSEROLE 


2 c. cubed cooked chicken, turkey or pheasant 
1 can cream of mushroom or celery soup 

1 c. chicken broth 

4 eggs, well beaten 

4 slices fresh cracked wheat bread, broken up 
1 c. chopped celery (opt.) 

% tsp. sage 


Combine all ingredients; place in a greased 
casserole. Bake at 350 degrees for 35 to 40 min- 
utes or until set. Serve with gravy. Yield: 8 
servings. 


Belle N. Weight, Pres. 

Mountain Home Ward 

The Church of Jesus Christ of L.D.S. 
Mountain Home, Idaho 


SCALLOPED CHICKEN 


1 stewing chicken 

1 loaf bread, broken into cubes 
Sage 

1 8-oz. can mushrooms 


Stew chicken; remove meat from bones. Let 
stock cool. Fry bread cubes in chicken fat and 
butter; sprinkle with sage while frying. Layer 
bread, mushrooms and chicken in baking pan; 
pour stock over top. Bake at 350 to 375 degrees 
for 1 hour or until stock is well cooked into 
chicken mixture. Yield: 6 servings. 


Marilyn Lambson, Pres. 

Oceanside Ward 

The Church of Jesus Christ of L.D.S. 
Oceanside, California 


SCALLOPED CHICKEN 


1 c. milk 

4c. chicken broth 

% c. butter 

% c. flour 

5 c. cooked chopped chicken 
2c. fine dry bread crumbs 
Salt and pepper to taste 


Heat milk with broth. Blend butter with flour; 
add hot liquid. Cook for 15 minutes. Place mix- 


(Continued on next page) 


BAKED CHICKEN WITH DRESSINGS, WITH FRUITS 


ture in a pan; add a layer of chicken and a layer 
of gravy. Sprinkle bread crumbs over each layer. 
Repeat layers, ending with crumbs. Season. Dot 
with additional butter. Bake at 350 to 375 degrees 
for 20 to 30 minutes. Yield: 12 servings. 


Lillian Siders, Pres. 

Sidney Branch 

The Church of Jesus Christ of L.D.S. 
Sidney, Nebraska 


SCALLOPED CHICKEN 


4c. cooked chicken, cut into large pieces 
1 c. soft bread crumbs 

1 tbsp. minced parsley 

2c. chicken broth 

4 eggs, slightly beaten 

1 c. diced celery 

2 tsp. salt 

% c. milk 


Alternate layers of chicken with bread crumbs 
and parsley in two greased 9-inch baking dishes. 
Measure chicken broth into bowl; add eggs, 
celery, salt and milk. Pour over chicken, Set 
dishes in a pan of hot water. Bake at 350 de- 
grees for 1 hour or until knife inserted in cen- 
ter comes out clean. Yield: 8-12 servings. 


LaVerle Kendall, Pres. 

Oxford Clifton Ward 

The Church of Jesus Christ of L.D.S. 
Oxford, Idaho 


SCALLOPED CHICKEN 


4c. diced cooked chicken 
1 c. diced celery 

1 c. soft bread crumbs 

2 thsp. minced parsley 

2 c. chicken broth 

2 tsp. sage 

1 tsp. poultry seasoning 
4 eggs, slightly beaten 

2 tsp. salt 

%c. milk 


Alternate layers of chicken, celery, bread 
crumbs and parsley in two greased 9-inch baking 
dishes. Combine chicken broth, sage, poultry 
seasoning, eggs, salt and milk; pour over 
chicken. Bake at 350 degrees for 1 hour. NOTE: 
Turkey may be substituted for chicken. 


Barbra Jensen, 2nd Counselor 
Mexico Branch 

The Church of Jesus Christ of L.D.S. 
Mexico, Missouri 


SCALLOPED CHICKEN AND STUFFING 


1 8-oz. pkg. herb seasoned stuffing mix 
3 c. cubed chicken or canned chicken 

% c. flour 

4 tsp. salt 

Dash of pepper 

% c. butter or margarine, melted 

4c. chicken broth 

6 eggs, slightly beaten 
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Prepare stuffing according to package di- 
rections. Place in 13 x 9 x 2-inch baking dish. 
Top with chicken. Blend flour with salt and 
pepper into butter in large skillet. Add broth. 
Cook, stirring, until mixture thickens. Stir 
small amount of hot flour mixture into eggs. 
Return to flour mixture. Pour over chicken. 
Bake at 325 degrees for 40 to 45 minutes or 
until inserted knife comes out clean. Let 
stand for 5 minutes. Cut into squares. 


PIMENTO MUSHROOM SAUCE: 


1 can cream of mushroom soup 
4c. milk 

1 c. sour cream 

4 ¢. canned chopped pimento 


Combine all ingredients. Cook, stirring until 
hot. Serve with scalloped chicken. Yield: 12 
servings. 


Lucile Croxall Clegg, Chorister 
Williams Ward 

The Church of Jesus Christ of L.D.S. 
Grace, Idaho 


FRENCH-STYLE CHICKEN 


1 chicken, quartered 
tsp. salt 

é tsp. pepper 

% stick butter 

1 sm. can mushrooms 

3 stalks celery, chopped 
1 green pepper, chopped 


Place chicken in roaster; salt and pepper. Cut 
butter over chicken; add mushrooms, celery and 
green pepper. Cover. Bake in preheated 300 de- 
gree oven for 1 hour. Remove lid; if chicken is 
not browned, continue baking for 15 minutes 
longer or until browned. Yield: 4 servings. 


Mrs. Anna McCray Prentice, 2nd Counselor 
St. Johns Ward 

The Church of Jesus Christ of L.D.S. 

St. Johns, Arizona 


CHINESE CHICKEN OR DUCK 
1 Ige. chicken or 4-Ib. duck 


% c, strained shoyu 

2 to 3 cloves of garlic, crushed 
1 finger of fresh ginger, chopped 
Salad or peanut oil 

1 med. can sliced pineapple 


1 can mushrooms 


Cut chicken or duck into serving pieces; mari- 
nate in mixture of shoyu, garlic and ginger 
for 1 hour. Fry in oil; place in casserole. Drain 
pineapple; add juice, mushrooms and shoyu mix- 
ture. Bake at 350 degrees until tender. Fry 
pineapple slices in butter; serve with chicken 
or duck. Yield: 6-8 servings. 


Hannah K. Apo, Pres. 

Haleakala Branch 

The Church of Jesus Christ of L.D.S. 
Paia, Maui, Hawaii 


BAKED CHICKEN WITH FRUIT 


HAWAIIAN CHICKEN 


*% c, flour 

2 tsp. salt 

1 tsp. celery salt 

4 tsp, nutmeg 

2 chickens, cut up 

Bacon fat 

2 tbsp. sugar 

1 tbsp. cornstarch 

1 No. 2 can sliced pineapple 
4c. soy sauce 


Mix flour with dry seasonings; dush chicken 
with mixture. Brown well in fat. Place chicken 
in casserole or baking pan. Combine sugar and 
cornstarch. Drain pineapple, reserving 1 cup 
juice. Mix juice with cornstarch mixture and 
soy sauce. Cook until mixture comes to a boil; 
pour over chicken. Cover pan. Bake at 350 de- 
grees for 1 hour and 15 minutes. Just before 
serving, saute pineapple slices in skillet chicken 
was browned in. Serve with chicken. NOTE: Pork 
chops may be substituted for chicken. 


Panna B. Woodbury 

Val Verda Second Ward, South Davis Stake 
The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 


TERIYAKI BAKED CHICKEN 


1 c. soy sauce 

% c, sugar 

1 clove of garlic, crushed 

4 tsp. ginger 

1 3-Ilb. fryer, cut into pieces 

Salt and pepper 

Melted butter 

1 No. 211 can pineapple chunks, undrained 

1 sm. green pepper, cut into 4-in,. slices 

1 med, onion, sliced and separated into rings 


Combine soy sauce, sugar, garlic and ginger in 
large bowl; stir until sugar is dissolved. Add 
chicken pieces; marinate in sauce for 3 to 4 
hours. Remove chicken from sauce; season with 
salt and pepper. Brush with melted butter. Place 
in shallow baking pan. Bake at 350 degrees for 
30 minutes. Remove from oven; turn chicken 
pieces. Add pineapple chunks and juice, green 
pepper and onion rings. Return to oven. Continue 
baking for 30 to 40 minutes or until chicken is 
tender. Turn pieces once during final baking. 


Doris B. Christensen, Pres. 
Huntsville Branch 

The Church of Jesus Christ of L.D.S. 
Huntsville, Alabama 


JEANNETTE BRADFIELD’S FAMOUS CHICKEN 
RECIPE 


6 Ib. chicken thighs, breasts and drumsticks 
2 tsp. soda 

3 gal. water 

1 4c, flour 

1 % tsp. paprika 

1 % tsp. salt 

% tsp. seasoned pepper 

% tsp, thyme 

% tsp. garlic salt 
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2 cans evaporated milk 

2 can cream of mushroom soup 

2 tsp. dry minced onion flakes 

2 tbsp. dry minced parsley flakes 


Wash chicken in a solution of baking soda and 
water. Strip skin from breasts and thighs. Wipe 
dry. Combine flour, paprika, salt, pepper, thyme 
and garlic salt in a paper bag; mix well. Add 
chicken, a piece at a time; shake to coat each 
piece evenly. Mix milk and soup well; pour part 
of mixture into bottom of roaster. Lay pieces of 
chicken evenly over soup, bone-side down. Sprin- 
kle with onion flakes and parsley; pour in one- 
half remaining soup and milk. Bake at 400 de- 
grees for 25 minutes. Cover. Continue baking at 
325 degrees until chickenis done. Add remaining 
milk and soup as liquid cooks down. When 
chicken tests done by piercing with fork, uncover. 
Increase heat to 450 degrees for a few minutes to 
slightly brown. Yield: 10-12 servings. 


Jeanette Bradfield, Magazine Rep. 
Butte East Ward 

The Church of Jesus Christ of L.D.S. 
Butte, Montana 


TWIN CHICKENS L’ORANGE 


2 whole broiler-fryer chickens 
1 tsp. salt 

6 Florida oranges 

3 sprigs of tarragon ; 

1 clove of garlic, sliced in half 
4 tbsp. sugar 

4c, red wine vinegar 

2c, chicken stock 

4 peppercorns 

1 tbsp. cornstarch 

Watercress 


Sprinkle cavity of each chicken with 1/2 tea- 
spoonful salt. Hook wing tips into back. Remove 
peel of 1 orange with vegetable peeler. Cut peel 
into long strips; reserve for sauce. Squeeze juice 
from peeled orange and 3 other oranges; reserve 
juice for sauce. Cut 2 of the squeezed oranges 
into small chunks. Fill body cavities with orange 
chunks and 1 sprig of tarragon each. Tie legs 
together with strings; tie legs and tail together. 
Rub each chicken with garlic. Place chickens 
in shallow open roasting pan. Roast in 375 degree 
oven for 30 minutes per pound. Stir sugar into 
vinegar in saucepan; bring to boiling, stirring 
until sugar is dissolved. Reduce heat and simmer 
for 5 minutes or until mixture thickens slightly. 
Add stock, remaining sprig oftarragon, pepper- 
corns and salt to taste. Bring to a boil; simmer 
for about 10 minutes. Add reserved orange juice. 
Strain sauce into bowl; add reserved orange peel. 
Pour sauce over chickens during the last 30 min- 
utes of roasting, basting frequently. Remove 
chickens from pan onto heated serving platter; 
remove cavity filling. Stir a small smount of 
water into cornstarch; stir mixture into orange 
sauce in pan. Heat sauce to boiling, stirring until 
smooth, clear and thickened. Garnish with slices 
of remaining 2 oranges and watercress. Yield: 
8 servings. 


Photograph for this recipe on front cover. 


BAKED CHICKEN WITH MACARONI, WITH NOODLES 


LEMON CHICKEN 


2 sprigs of fresh mint 

1 whole lemon ' 

6 to 8 pieces chicken breasts, legs and thighs 
1 % tsp, salt 

% tsp. paprika 

% c. flour 

4 tbsp. salad oil or shortening 

2 tbsp. brown sugar 

1 lemon, thinly sliced 

1 c. chicken broth 


Wash mint; drain on paper towels. Grate peel 
of lemon; set aside. Cut lemon in half; squeeze 
juice over chicken, rubbing chicken with juice. 
Shake in paper bag with salt, paprika and flour. 
Place in casserole with oil; sprinkle grated 
lemon peel over chicken. Add brown sugar; cover 
with thin lemon slices. Pour on broth; place mint 
on top. Cover. Bake at 375 degrees for 45 min- 
utes to 1 hour and 5 minutes. yield: 6-8 serv- 
ings. 


Ida S. Davidson, Visiting Teacher 
Highland Park Ward 

The Church of Jesus Christ of L.D.S. 
Los Angeles, California 


LEMON-KISSED CHICKEN 


1 egg, beaten 

1 tbsp. grated lemon rind 

’% c. lemon juice 

1 c. flour 

2 tsp. salt 

2 tsp. paprika 

1 2% to 3 4-Ib. chicken, cut up 
% stick butter or margarine 

% c. grated Cheddar cheese 


Combine egg, lemon rind and lemon juice. Mix 
flour with salt and paprika. Dip chicken into 
egg mixture and into flour mixture. Melt 
butter in shallow baking dish in hot 400 degree 
oven. Remove dish from oven. Add chicken, 
turning to coat with butter. Place skin-side down, 
in single layer. Bake at 400 degrees for 30 min- 
utes. Turn; bake for 30 minutes longer. Sprinkle 
with cheese; cook until cheese is melted. Yield: 
4 servings. 


Marcene B. Mason, lst Counselor 
University Seventh Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CHEDDAR-CHICKEN CASSEROLE 


1 pkg. frozen chicken breasts 

2c. water 

3 green onions, chopped 

3 celery tops, chopped 

Gs uncooked elbow macaroni 
alt 

1 c. shredded Cheddar cheese 

% c, cashew nuts 

2 cans cream of chicken soup 

% c, crushed cheese crackers 
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Simmer chicken in water with onions andcelery 
tops for 25 minutes or until tender. Strain, 
reserving broth. Let chicken cool slightly; skin, 
bone and break into chunks, Cook macaroni in 
boiling salted water until almost tender; drain. 
Turn macaroni intoa greased 2-quart casserole. 
Sprinkle with shredded cheese; cover with 
chicken. Sprinkle with nuts. Dilute soup with 
2/3 cup broth; pour over casserole. Top with 
crackers. Bake ay 350 degrees for 30 minutes 
until bubbly. NOTE: May be prepared ahead 
of time, refrigerated and baked for 45 minutes 
at 350 degrees. Yield: 6 servings. 


Elma Gean Peterson, Counselor 
Gunnison Second Ward 

The Church of Jesus Christ of L.D.S. 
Gunnison, Utah 


MACARONI AND CHICKEN 


3 c, cooked macaroni 

1 4 to 2c, chicken broth 

2 tbsp. flour 

1 can cream of mushroom soup 
2c, cooked finely diced chicken 
1 c. grated cheese 

1 sm, can pimento 

1 tsp. salt 

2c. bread crumbs 

2 tbsp. butter 

2 tbsp. cream 


Combine macaroni with chicken broth, flour, 
soup, chicken, cheese, pimento and salt; place 
mixture in a 1 1/2-quart casserole. Mix crumbs, 
butter and cream; spread over casserole. Bake 
at 350 degrees for 25 to 30 minutes or until 
crumbs are golden brown. Yield: 5 servings. 


Mrs. George Sutherland 

Rich Hill Missouri Branch 

The Church of Jesus Christ of L.D.S. 
Prescott, Kansas 


BAKED CHICKEN AND NOODLES 


1 can cream of chicken soup 
% c. milk 

1 c. diced cooked chicken 
2c, cooked noodles 

2 tbsp, diced pimento 

1 tbsp. chopped parsley 

4c, buttered bread crumbs 


Blend soup and milk; add chicken, noodles, 
pimento and parsley. Spoon intoal-quart casse- 
role; sprinkle crumbs over top. Bake at 375 de- 
grees for about 25 minutes. Yield: 4 servings. 


Jewell Cronin, 2nd Counselor 

Alma Second Ward 

The Church of Jesus Christ of L.D.S. 
Mesa, Arizona 


BAKED CHICKEN WITH NOODLES 


THREE-CHEESE CHICKEN BAKE 


1 8-0z. pkg. lasagna noodles 
Water 

Salt 

% ¢, chopped onion 

% c. chopped green pepper 

3 tbsp. butter 

1 can cream of chicken soup 

%c, milk 

1 6-0z. can sliced mushrooms, drained 
4 c, chopped pimento 

% tsp. basil 

1 4c. cream-style cottage cheese 
3 c, diced cooked chicken 

2c. shredded American cheese 

% c, grated Parmesan cheese 


Cook noodles in large amount of boiling salted 
water until tender; rinse in cold water. Cook 
onion and green pepper in butter. Stir in soup, 
milk, mushrooms, pimento and basil. Place one- 
half of noodles in a 13 x 9 x 2-inch baking dish; 
cover with one-half of mushroom sauce, 3/4 
cups cottage cheese, 1 1/2 cups chicken, 1 cup 
American and 1/4 cup Parmesan cheese. Repeat 
layers. Bake at 350 degrees for 45 minutes. 
Yield: 8-10 servings. 


Ruth H. Mack, Pres. 

Layton Second Ward 

The Church of Jesus Christ of L.D.S. 
Safford, Arizona 


CHICKEN CASSEROLE 


1 46-o0z. can chicken and broth 
1 sm. onion, minced 

1 c. water 

1 pkg. egg dumplings 


Heat chicken in broth until broth is just melted 
from chicken. Remove chicken from broth; add 
onion and water. Boil. Remove chicken from 
bones. When onion is cooked, place egg dumplings 
in broth; cook until tender. Mix diced chicken into 
noodle mixture. Place mixture in a 2-quart 
buttered casserole. Bake at 350 degrees for 20 to 
25 minutes. Yield: 8 servings. 


Vera Barkdull, Pres. Stake Relief Soc. 
American Falls Stake Relief Soc. 

The Church of Jesus Christ of L.D.S. 
American Falls, Idaho 


CHICKEN CASSEROLE 


1 4 to 5-Ib, chicken 

% pkg. noodles 

1 green pepper, cut up 

1 can cream of mushroom soup 
1 Ib. cheese, grated 

Salt to taste 

%c. bread crumbs 


Stew chicken until tender; remove bones. Heat 
broth to boiling; add noodles. Cook until done. 
Cook green pepper; drain. Add green pepper, 
soup and one-half of cheese to noodles. Add 
chicken. Season. Place mixture in a baking pan; 


cover with remaining cheese. Sprinkle with 
bread crumbs. Babe at 250 to 300 degrees until 
brown. NOTE: Casserole may be frozen until 
ready to use. 


Ruth Alma Rose, Word Director 
Shawnee Branch 

The Church of Jesus Christ of L.D.S. 
Maud, Oklahoma 


CHICKEN CASSEROLE 


1 fryer 

1 med. pkg. noodles 

1 onion, finely chopped 

1 tbsp. butter 

1 can cream of mushroom soup 
1 sm, can pimento 

Salt and pepper to taste 


Boil chicken until tender; remove from bone. 
Cook noodles in chicken broth. Saute onion in 
butter. Mix chicken, mushroom soup, pimento, 
salt, pepper and onion; place in casserole. Mix 
in noodles. Bake at 350 degrees for 30 minutes. 
Yield: 8 servings. 


Minnie S. Stephens 

Amarillo Texas Branch 

The Church of Jesus Christ of L.D.S. 
Amarillo, Texas 


CHICKEN CASSEROLE 


% c, Chopped onion 

4 €, Chopped green pepper 

2 tbsp. butter or margarine 

2 tbsp. flour 

1 4c, milk 

1 can cream of chicken soup 

4c, pimento 

1 sm, can mushrooms 

% 2 c. uncooked noodles or rice 
alt 

1 % to 2c, cooked chicken 


Saute onions and green pepper in butter. Add 
flour. Blend well. Stir in milk; bring to a boil. 
Add soup, pimento and mushrooms. Cook noodles 
in salted water until tender. Drain. Add to sauce 
with chicken. Pour into casserole. Bake at 350 
degrees for 45 minutes to 1 hour. 


Delores N. Heinhold, Pres. 

Mountain View Ward Relief Soc., Hillside Stake 
The Church of Jesus Christ of L.D.S. 

Salt Lake City, Utah 


CHICKEN CHOP SUEY 


4 to 2 c. chopped onion 

1 c. chopped celery (opt.) 

2 tbsp. butter 

2 cans cream of mushroom soup 
*4 ¢, chicken broth 

2 tbsp. soy sauce 

6 drops of Tabasco sauce 

Dash of pepper 

1 No. 2 can bean sprouts 


(Continued on next page) 


BAKED CHICKEN WITH NOODLES 


4c. diced cooked chicken 
1 No. 3 can chow mein noodles 
24 G6. cashew nuts 


Saute onion and celery in butter; add soup, broth, 
soy sauce, Tabasco sauce and pepper. Blend; 
add bean sprouts and chicken. Simmer for a 
few minutes. Combine noodles with cashews. 
Layer in casserole with chicken mixture; re- 
peat layers. Bake at 350 degrees for 20 minutes. 


Mildred Lingberg, 2nd Counselor 
Magna Second Ward, Oquirrh Stake 
The Church of Jesus Christ of L.D.S. 
Magna, Utah 

Thula Nielsen, Relief Soc. Pres. 
The Church of Jesus Christ of LD.S. 
Salena, Utah 


CHICKEN CRUNCH 


% ¢, chicken broth or milk 

2 cans cream of mushroom soup 

4c. diced cooked chicken 

% ¢, minced onion 

1 c. diced Corer 

1 3 %-0z. can chow mein noodles 

Soy sauce to taste 

1 5-oz. can water chestnuts, thinly sliced 
¥%, c. sliced unblanched almonds 


Blend chicken broth with soup in 2-quart 
casserole. Add remaining ingredients except 
almonds. Bake at 325 degrees for 40 to 45 
minutes. Sprinkle with almonds. Yield: 8 serv- 
ings. 


Florence Lantz 

Queens Ward 

The Church of Jesus Christ of L.D.S. 
New York, New York 


CHICKEN LASAGNA 


8 oz. lasagna noodles, cooked 

% c, chopped onion 

% c, chopped green pepper 

3 tbsp. butter 

1 c. cream of chicken soup 

4c, milk 

1 6-0z. can sliced mushrooms, drained 
4 c, chopped pimento 

% tsp. basil 

1 4c, creamed cottage cheese 

3 c. diced cooked chicken 

2c. shredded process American cheese 
% c. grated Parmesan cheese 


Place one-half of cooked noodles in al3x 9 x 2- 
inch pan. Combine onion, green pepper and butter 
in a saucepan; stir inchicken soup and milk. Add 
mushrooms, pimento and basil. Heat to sauce 
stage. Layer sauce, cottage cheese, chickenand 
remaining cheeses over noodles in pan. Repeat 
layers. Bake at 350 degrees for 45 minutes. 
Yield: 8-10 servings. 


Vida M. Clark, Pres. 

Vernal Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Vernal, Utah 
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CHICKEN-NOODLE CASSEROLE 

1 16-oz. can cream of mushroom soup 

% Ib, American cheese, grated 

4 oz. noodles, cooked and drained 

2c, chopped boiled chicken 

8 to 12 ripe olives, chopped 

2 or 3 hard-cooked eggs, diced 

Seasonings to taste 

1 c. buttered bread crumbs, cracker crumbs or 
crushed potato chips 


Heat mushroom soup; stir in gratedcheese until 
melted. Combine soup mixture lightly with all 
remaining ingredients except crumbs. Pour into 
greased casserole; cover top with crumbs. Bake 
at 400 degrees for 30 minutes or until top is 
browned. 


June Josephson, Pres. 

Bates Ward 

The Church of Jesus Christ of L.D.S. 
Driggs, Idaho 


CHICKEN-NOODLE CASSEROLE 


2c, chow mein noodles 

2c. chopped cooked chicken 

% c, salted cashew nuts 

% to 2c. diced celery 

Pepper to taste 

2 cans cream of mushroom or chicken soup 
’% to 2 c, diced onion 

% to 1 c. chicken broth or water 


Combine 1 1/2 cups noodles with remaining 
ingredients except broth. Place in greased cas- 
serole; pour broth over casserole, Bake at 325 
degrees for 45 minutes. Top with remaining 
noodles; bake for 10 to 15 minutes. Yield: 6-8 
servings. 


Mrs. Mary Baker, Relief Soc. Pres. 
Wrentham Branch 

The Church of Jesus Christ of L.D.S. 
Wrentham, Alberta, Canada 

Kathryn H. Baird, Sec. 

Ogden Sixty-first Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 

Mrs. Euniece I. Winter 

Relief Soc. Visiting Teacher 

Garland Second Ward, Bear River Stake 
The Church of Jesus Christ of L.D.S. 
Garland, Utah 

Beryl Wood, Sec.-Treas. 

Kenilworth Ward, No Carbon Stake 
The Church of Jesus Christ of L.D.S. 
Kenilworth, Utah 


CHICKEN-NOODLE HOT DISH 


1 can cream of chicken soup 

1 soup can milk 

1 5-0z. can boned chicken or % c. chopped 
cooked chicken 

% c. shredded Cheddar cheese 

4 oz. wide noodles 

1 can cream of chicken soup 

% tsp. salt 

Green olives (opt.) 

Slivered almonds (opt.) 


(Continued on next page) 


BAKED CHICKEN WITH NOODLES 


Blend soup with milk; add chicken and shredded 
cheese. Bring to a boil. Cook wide noodles; 
season with salt. Add noodles to soup mixture. 
Place in greased 1 1/2-quart casserole. Top 
with green olives and slivered almonds. Bake 
at 350 degrees for 20 to 30 minutes. Yield: 6-8 
servings. 


Mrs. Leroy Kohntopp, Ward Work Counselor 
Filer Ward 

The Church of Jesus Christ of L.D.S. 

Filer, Idaho 


CHICKEN TETRAZZINI 


% 8-oz. pkg. noodles 
6 tbsp. chicken fat 

6 tbsp. flour 

1 % tsp. salt 

4 tsp. pepper 

% tsp. celery salt or savory salt 
2c, chicken stock 

1 c, heavy cream, scalded 

1 6-o0z. can broiled mushrooms 
¥% c, toasted slivered almonds 

3 tbsp. minced parsley. 

4c, cooked cubed chicken 

4 Ib, melted butter 

1 c. bread crumbs 

4 |b. grated Cheddar cheese 


Cook noodles in salted water; drain. Combine 
fat, flour, seasonings, stock and cream; cook 
until thickened. Add mushrooms, almonds and 
parsley. Layer with chicken and noodles in 
greased casserole. Top with buttered crumbs 
and cheese. Bake, uncovered, at 350 degrees 
for 45 minutes. NOTE: Part milk may be used 
for heavy cream, Yield: 10-12 servings. 


Helen Hardie, 1st Counselor 

Bay Ward 

The Church of Jesus Christ of L.D.S. 
San Francisco, California 


CHINESE NOODLE CASSEROLE 


1 c, chicken or tuna, washed 
% c,. cashew nuts 

1 c, cream of mushroom soup 
1 c, chow mein noodles 

% to 1 c, diced celery 

4c, diced green onions 

’% to 2c. water or broth 


Combine all ingredients except water in 1 1/2- 
quart casserole. Rinse soup can with water; 
pour over casserole. Mix well. Bake at 325 to 
375 degrees for 45 minutes. Top with Chinese 
or chow mein noodles, if desired. Bake for 10 
to 15 minutes longer. Yield: 4 servings. 


Ila M. Peck, 1st Counselor 
Monticello Ward 

The Church of Jesus Christ of L.D.S. 
Monticello, Utah 

Voletta B. Blanch, Organist 

Mound Fort Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 
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CHINESE CHICKEN CASSEROLE 


1 Ige. can Chinese noodles 

1 can cream of mushroom soup 
1 can cream of celery soup 

1 can chicken and rice soup 

1 can boned chicken 

1 soup can milk 


Mix all ingredients; place in a shallow 9 x 12- 
inch baking pan. Garnish with small can of 
Chinese noodles, if desired. Bake at 350 degrees 
for 1 hour or until bubbly and thick. Yield: 8 
servings. 


Arla D. Zmoos, Pres. 

Cedar Rapids Branch 

The Church of Jesus Christ of L.D.S. 
Cedar Rapids, Iowa 


ORANGE-HONEY GLAZED CHICKEN 
Flour 

Salt and pepper 

6 single chicken breasts 

% c, frozen orange juice concentrate 

% c, honey 

% c, melted butter 

4 tsp. sage 


Combine flour, salt and pepper; sprinkle each 
chicken breast lightly with seasoned flour. Place 
chicken in shallow baking dish. Combine re- 
maining ingredients; spoon over chicken, Bake 
at 350 degrees for 45 minutes to Lhour or until 
tender. Baste chicken occasionally. Yield: 6 
servings. 


Beatrice Emmett, Pres. 

Laurel Montana Branch, Bellings Stake 
The Church of Jesus Christ of L.D.S. 
Silesia, Montana 


OVEN-BAKED CHICKEN 


1 c,. bread crumbs 

’ c, Parmesan cheese 

1 tsp. salt 

Dash of pepper 

’% c. margarine 

Breasts, legs and thighs of 2 frying chickens 


Mix bread crumbs, cheese, salt and pepper in 
bowl. Melt margarine in pan; dip chicken into 
margarine, then into crumb mixture. Line cookie 
sheet with heavy foil; place chicken on foil. Bake, 
uncovered, at 325 degrees for 30 minutes. Re- 
duce temperature to 275 to 300 degrees; cover 
with foil. Bake for 1 hour to 1 hour and 30 min- 
utes. Yield: 5-6 servings. 


Mrs. R. C. Null, 2nd Counselor 
Phoenix Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Phoenix, Arizona 


BAKED CHICKEN WITH RICE 


OVEN-STEAMED LOW-CALORIE CHICKEN 
BREASTS 


3 chicken breasts 
Salt 

Pepper 

Paprika 

1 qt. water 


Remove skin from chicken. Add salt, pepper 
and paprika to taste. Place on rack in broiler 
pan. Pour water in broiler pan. Cover tightly 
with foil. Bake at 450 degrees for 1 hour and 
15 minutes. Add more water the last 15 minutes 
of cooking. Yield: 3 servings. 


Mrs. Joe W. Yandel, Sr., 2nd Counselor 
Charlotte Ward 

The Church of Jesus Christ of L.D.S. 
Charlotte, North Carolina 


PARTY CHICKEN CASSEROLE 


% loaf bread, crumbled 

1 Ige. onion, minced 

1 tsp. celery seed or 2 c. chopped celery 
1 tsp. dried sage 

1 tsp. parsley flakes 

4 tsp. pepper 

% tsp. salt 

Chicken broth 

4 sm. chicken breasts, cooked and boned 


Combine bread crumbs, onion, celery seed, 
sage, parsley flakes, pepper and salt with enough 
broth to moisten. Place in shallow baking dish. 
Arrange chicken on top. 


SAUCE: 


2c. chicken gravy 

1 tsp. minced onion 
% can tomato sauce 
1 tsp. parsley flakes 
4 tsp. rosemary 


Combine all ingredients; thicken with flour, if 
desired. Pour over chicken and dressing. Bake 
at 350 degrees for 20 minutes. Yield: 6 servings. 


Mrs. Lewis E, Creek 

Winter Haven Ward 

The Church of Jesus Christ of L.D.S. 
Auburndale, Florida 


PLANTATION CHICKEN 


1 Ige. onion, chopped 
1 c. diced celery 

5 tbsp. butter 

6 tbsp. flour 

3c, milk 

1 can cream of mushroom soup 
4c. diced chicken 

1 sm, can pimento 
Seasonings to taste 
Grated cheese 
Bread crumbs 


Cook onion and celery in butter until soft but 
not brown; add flour to make a paste. Add milk, 
mushroom soup, chicken, pimento and sea- 
sonings. Place in buttered baking dish; cover 
top with cheese and bread crumbs. Bake at 350 
degrees for 30 minutes. NOTE: May be prepared 
the evening before and refrigerated. Yield: 12 
servings. 


Mrs. Phyllis R. Kulinsky, Work Counselor 
Kemmerer Ward 

The Church of Jesus Christ of L.D.S. 
Frontier, Wyoming 


BAKED CHICKEN WITH RICE 


6 chicken breasts 

Evaporated milk 

Flour 

Salt and pepper 

Shortenin 

2% c, cooked rice 

1 envelope dry onion soup mix 
1 can cream of mushroom soup 
*% c, milk 


Dip chicken breasts into evaporated milk; dip into © 
flour. Sprinkle with salt and pepper; fry in short- 
ening until tender. Place cooked rice in bottom 
of a 9-inch square baking dish. Sprinkle onion 
soup mix over rice; arrange chicken breasts on 
top of rice. Mix mushroom soup with milk; 
spoon over chicken. Cover dish with aluminum 
foil. Bake at 325 degrees for 1 hour. Yield: 6 
servings. 


Ruth S. Gardner, Pres. 

Short Hills Ward, New Jersey Stake 
The Church of Jesus Christ of L.D.S. 
Chatham, New Jersey 


BAKED CHICKEN WITH RICE 


1 can cream of mushroom soup 
1 can cream of chicken soup 

1 can cream of celery soup 

1% c, rice 

% stick butter 

1 fryer, Cut up 


Place undiluted soups in pan; heat. Place one- 
half of soup mixture in large dripper pan. 
Sprinkle with rice; dot with butter. Arrange 
chicken on rice; cover with remaining soup. 
Bake at 275 degrees for 2 hours and 30 min- 
utes. Yield: 6 servings. 


Susan Banks, Work Dir. 

Ninth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CHICKEN CASSEROLE 


1 4 to 5-Ib. stewing hen 
3 c. chicken broth 
2c. bread crumbs 


(Continued on next page) 


BAKED CHICKEN WITH RICE 


c. cooked rice 


1 
1 4 tsp. salt 
1c, chopped celery 
4 eggs, beaten 


Cook chicken until tender. Remove bones. Com- 
bine chicken with remaining ingredients. Place 
in baking dish; bake at 375 degrees for 1 hour. 
Yield: 10 servings. 


Marie B, Talty, Sec. 

South Thirteenth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CHICKEN CASSEROLE 


1 c, long grain rice 

3 tbsp. butter or margarine, melted 
1 can onion soup 

1% c, water 

% c, chopped green pepper 

%c, diced celery 

1 3-Ib. chicken, boiled and boned 

1 5-0z. can mushrooms, drained 
Grated American cheese 

Pitted ripe olives 


Brown rice in melted butter in a large skillet 
over medium heat; stir occasionally. Blend in 
onion soup and water. Cover; cook for 10 min- 
utes. Add green pepper and celery; cook, 
covered, for 10 to 15 minutes longer or until 
rice is tender. Add chicken and mushrooms; mix 
well. Place mixture in a greased 1 1/2-quart 
casserole. Bake at 350 degrees for 15 to 20 
minutes or until heated through. Top with grated 
cheese; return to oven for a few minutes longer 
or until cheese begins to melt. Garnish with 
sliced ripe olives. 


Mrs. Norma Parker 

Lebanon Ward 

The Church of Jesus Christ of L.D.S. 
Lebanon, Oregon 


CHICKEN CASSEROLE 


% c, chopped onion 

1 c. diced celery 

2 tbsp. butter 

4c. diced cooked chicken 

74 c, chicken broth 

2 cans cream of mushroom soup 
*4 c, cashew nuts 

2 tbsp. soy sauce 

2c. cooked rice 

6 drops of Tabasco sauce 

1 Ige. can chow mein noodles 


Cook onion and celery in butter until tender; add 
all remaining ingredients except noodles. Place 
mixture in a large casserole dish; top with chow 
mein noodles. Bake at 375 degrees for 30 min- 
utes. Yield: 12 servings. 


Martha Dalley, Pres. 

Moreland Second Ward 

The Church of Jesus Christ of L.D.S. 
Blackfoot, Idaho 
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CHICKEN CASSEROLE 


1 chicken, boiled and diced 

2c. bread crumbs 

1 c, cooked rice 

% c. diced celery (opt.) 

2 to 3 c. chicken stock 

1 to 2 tsp. salt 

4 tsp. poultry seasoning (opt.) 

2 to 4 tbsp. minced pimento 

4 eggs, beaten 

1 can cream of mushroom or cream of chicken 


soup 
% to 4c, cream or milk 
% tsp. paprika (opt. 
% tsp. parsley (opt. 
Juice of 1 lemon (opt.) 


Combine chicken, crumbs, rice, chicken stock, 
celery, salt, pimento and eggs; place in cas- 
serole. Bake at 350 degrees until firm. Mix 
soup with cream, paprika, parsley and lemon 
juice. Spread over casserole just before serv- 
ing. Yield: 8 servings. 


Merlene T. Braegger 

Relief Soc. Work Counselor 

Willard Ward, South Box Elder Stake 
The Church of Jesus Christ of L.D.S. 
Willard, Utah 

Maxine H,. Jensen, Pres. 

Cooldale Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Cooldale, Alberta, Canada 


CHICKEN CASSEROLE 


3 to 3% c. instant rice 
10 to 12 pieces chicken 


Salt 

% Ib, butter 

¥% c. wine vinegar 

1 can cream of mushroom soup 
1 can cream of celery soup 
1 can cream of chicken soup 
1 sm. onion, chopped 

Dash of Tabasco sauce 

Dash of Laury salt 

Slivered almonds 

Grated Parmesan cheese 


Spread rice over bottom of a greased cas- 
serole. Soak chicken in salted water for 15 
minutes. Combine butter, wine vinegar, soups, 
onion, Tabasco sauce and Laury salt; mix 
thoroughly. Pour one-third of mixture over 
rice. Spread or lay chicken over soup mixture; 
cover with remaining soup. Top with almonds; 
sprinkle with cheese. Cover with foil. Bake at 
325 degrees for 3 hours. Yield: 10-12 servings. 


Thora Just, Work Ldr. 

Twelfth Ward 

The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 


CHICKEN CASSEROLE 


1 fryer 
4 stick margarine 


(Continued on next page) 


BAKED CHICKEN WITH RICE 


SSS a aT OS a a DLE LL OE a TS I ITE BT IE II SRE OST TT TET TE TES TIT E TTEAT TER 


1 can cream of mushroom soup 
1 can cream of chicken soup 

1 4c, cooked rice 

Parsley (opt.) 


Brush chicken with margarine; place in a cas- 
serole. Combine soups; pour over chicken, Bake 
at 350 degrees until chicken is tender. Baste 
occasionally. Add cooked rice, mixing well into 
soup. Return to oven for 5 to 10 minutes longer. 
Sprinkle with parsley. Serve. Yield: 6 servings. 


Pauline McKelvy, 2nd Counselor 
Lake Jackson Ward, Houston Stake 
The Church of Jesus Christ of L.D.S. 
Lake Jackson, Texas 


CHICKEN CASSEROLE SUPREME 
2c. sliced mushrooms 
6 tbsp. butter or margarine 
% c. flour 
1 tsp. salt 
% tsp. pepper 
c. milk 
Chicken broth 
Mushroom liquid 
6 c. cooked rice 
6 c. diced cooked chicken 
1 can pimento, diced 
1c. almonds 
1 c, buttered bread crumbs 
Paprika to taste 


Saute mushrooms in 2 tablespoonfuls butter. 
Blend flour, salt and pepper into remaining 
butter; add milk. Add chicken broth to mush- 
room liquid to equal 4 cups; add to flour mix- 
ture. Cook, stirring constantly, until thick and 
clear. Place a layer of cooked rice ina greased 
9 x 18-inch casserole. Combine chicken, 
pimento, mushrooms and almonds. Cover rice 
with a layer of chicken mixture. Pour one-half 
of the sauce mixture over layers. Repeat layers; 
top with remaining sauce. Cover with bread 
crumbs; sprinkle with paprika. Bake at 350 
degrees for 45 minutes. Yield: 16-20 servings. 


Mrs. Donna S. Cook 

Grant Third Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CHICKEN-CURRY DELUXE 


1 4-Ib. stewing chicken 
6c. boiling water 

1 onion, finely cut 

4 tbsp. fat 

2 tbsp. curry powder 
2c. chicken stock 

1 tbsp. flour 

1 egg yolk, beaten 
Cooked rice 

Chopped roasted peanuts 
Chopped black olives 
Chopped green pepper 
Crumbled crisp bacon 
Grated coconut 
Chopped green onions 


Cut chicken into serving pieces; cover with 
water. Simmer until tender. Remove from stock; 
cool. Reserve 2 cups stock. Remove chicken 
from bones. Cook onion in 3 tablespoonfuls fat 
until slightly brown; add chicken. Brown slightly. 
Add curry powder and reserved chicken stock. 
Simmer for a few minutes. Combine remaining 
fat with flour and egg yolk; pour into chicken 
mixture gradually, stirring constantly. Cook 
until thickened. Serve over hot rice. On each 
serving add 1 tablespoonful each of remaining 
ingredients. Yield: 6 servings. 


Frances Anita Howard 

Lake Charles Ward, Beaumont Stake 
The Church of Jesus Christ of L.D.S. 
Lake Charles, Louisiana 


CHICKEN AND EGG CASSEROLE 


Potato chips 

2 c. diced cooked chicken 

2 cans cream of chicken soup 
2 c. cooked rice 

4 tbsp. minced onion 

% ¢. mayonnaise 

2c. chopped celery 

4 hard-cooked eggs, chopped 


Combine 1 cup crushed potato chips with re- 
maining ingredients. Place in 9 x 13-inch pan. 
Top with whole potato chips. Bake at 350 degrees 
for 30 minutes. Yield: 8-10 servings. 


Thelma C, Parks, Pres. 

Albany Georgia Branch 

The Church of Jesus Christ of L.D.S. 
Albany, Georgia 


CHICKEN LOAF WITH SAUCE 


1 4-Ib, chicken, cooked and diced 
2c. fresh bread crumbs 

1 c, cooked rice 

1 tsp. salt 

1 pimento, chopped 
Chicken broth 

4 eggs, beaten 

4c, butter 

4 tbsp. flour 

3 or 4 tsp. chopped parsley 
% tsp. lemon juice 

4 tsp. paprika 

2 cans mushrooms 


Combine chicken with crumbs, rice, salt, 
pimento, 3 cups broth and eggs; place in 
baking dish. Bake at 325 degrees for 1 hour. 
Melt butter; add flour, 1 pint chicken broth, 
parsley, lemon juice, paprika and mushrooms. 
Cook in double boiler until thickened. Pour sauce 
over each serving of chicken loaf. Yield: 10 
servings. 


Frances C. Jeppersen, Pres. 
Holladay Fifth Ward, Olympus Stake 
The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BAKED CHICKEN WITH RICE 


CHICKEN DIFFERENT 


% to 1 c. uncooked regular rice 

1 can cream of celery soup 

1 can cream of mushroom soup 

% to 1 4c, milk or water 

1 fryer, Cut up or 1 pkg. chicken breasts 
1 pkg. dry onion soup mix 

Grated cheese (opt.) 


Sprinkle rice into bottom of a greased 8 x 13- 
inch baking pan. Heat soups with milk; stir 
until well blended. Pour soup mixture over rice, 
mixing well. Place chicken over soup; sprinkle 
with dry onion soup mix and cheese. Seal pan 
with foil. Bake at 275 to 325 degrees for 1 to 2 
hours. NOTE: One small package instant rice 
may be used. Regular uncooked rice may be in- 
creased to 1 1/2 cups rice; if so, increase water 
to 3 cups. Yield: 4-6 servings. 


Hazel Farnes, Relief Soc. Pres. 
Thirteenth Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Pocatello, Idaho 

Thelma Bullinger, Work Counselor 
Billings Second Ward 

The Church of Jesus Christ of L.D.S. 
Billings, Montana 

Phyllis W. Mortimer 

Stake Relief Soc. Sec.-Treas. 
Redding Second Ward 

The Church of Jesus Christ of L.D.S. 
Redding, California 

Mrs. Velma W. Skidmore 

Manhattan Branch, Wichita Stake 

The Church of Jesus Christ of L.D.S. 
Manhattan, Kansas 

Barbara Benson, Pres. 

Winder Second Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CHICKEN AND RICE 

1 green pepper, chopped 

1 onion, chopped 

1 c, chopped celery 

% c, uncooked rice 

2 to 3 c, chicken broth 

4c, cooked chopped chicken 

1 can cream of mushroom sou 

1 c. finely sliced mushrooms fests) 
1 c. finely sliced almonds (opt.) 


Parboil vegetables in small amount of water for 
10 minutes. Cook rice in chicken broth. Add 
chicken, vegetables and soup. Mix; pour into a 
2-quart greased casserole. Sprinkle with mush- 
rooms and almonds if desired. Bake at 325 de- 
grees for 1 hour. Yield: 6-8 servings. 


Alma M. Jones, Historian 
Gettysburg Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Gettysburg, South Dakota 


CHICKEN AND RICE CASSEROLE 


1% c. rice 
2 cans cream of mushroom soup 
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1 1-Ib. chicken 
1 Ib. sharp cheese, shredded 
Ritz cracker crumbs 


Place rice in casserole. Cover with soup; cook 
chicken reserving broth. Add cut up white meat 
of chicken. Cover with cheese; top with cracker 
crumbs. Bake at 300 degrees for 45 minutes. 
NOTE: If casserole is too dry, addsmall amount 
of chicken broth. Yield: 12 servings. 


La Rue Johnson, Pres. 

Spanish Fork First Ward 

The Church of Jesus Christ of L.D.S. 
Spanish Fork, Utah 


CHICKEN AND RICE CASSEROLE 


1 chicken, cut up 

Salt and pepper to taste 

1 c, uncooked rice 

1 10 %-0z. can cream of celery soup 
1 10 %-0z. can cream of chicken soup 
4c, milk 


Arrange chicken pieces in casserole dish. Sea- 
son. Mix rice, soups and milk in mixing bowl; 
pour over chicken. Bake, covered, at 375 degrees 
for about 1 hour or until chicken is tender. 
Uncover; let rice brown for about 10 minutes 
before removing from oven. Yield: 6-8 serv- 
ings. 


Mrs. Donna A. Hamblin, Relief Soc. Pres. 
St. Johns Second Ward 

The Church of Jesus Christ of L.D.S. 

St. Johns, Arizona 


CHICKEN-RICE CASSEROLE 


1 Ige, stewing hen 

1 Ige. onion, sliced 

Salt 

1 c, uncooked rice 

2% c. boiling water 

1 tbsp. butter 

2 4-0z. cans mushrooms 

% c, chicken fat or butter 

% c. flour 

Dash of pepper 

4 to 4 tsp, turmeric 

1 c. evaporated milk 

4 tsp. finely crushed oregano 

2 tbsp. finely chopped green onion or 4c, 
slivered almonds 


Cook hen with onion and 1 1/2 teaspoonful salt 
in boiling water until chicken is tender. Drain, 
reserving broth; remove bones. Break into 
serving pieces. Place rice in3-quart casserole. 
Cover with water. Add 1 1/2 teaspoonful salt 
and butter. Cover; bake at 400 degrees for 20 
to 30 minutes. Drain mushrooms, reserving 
juice. Melt chicken fat in saucepan; blend in flour, 
salt, pepper and turmeric. Mix mushrooms 
juice with chicken broth. Add 3 cups liquid with 
flour mixture and milk. Cook, stirring until 
thick and smooth. Add oregano and mushrooms. 
When rice is tender, remove casserole from 
oven. Top with chicken pieces. Sprinkle with 
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BAKED CHICKEN WITH RICE 


green onion; pour sauce over casserole. Sprinkle 
with cheese. Bake at 350 degrees for 20 to 30 
minutes. Yield: 12 servings. 


Mrs. Sadie Baldwin, Counselor 
Cedar First Ward, Cedar Stake 

The Church of Jesus Christ of L.D.S. 
Cedar City, Utah 


EASY CHICKEN CASSEROLE 


1 Ige. stewing hen or 1 Ige. can chicken 
1 onion 

2 tsp. salt 

1 c, uncooked rice 

2c. boiling water 

1 tbsp. butter 

2 4-0z. cans mushrooms 
1 c, evaporated milk 

% c, chicken fat 

% c. flour 

2 tbsp. chopped onion 
Dash of pepper 

% tsp. turmeric 

4 tsp, oregano 

Grated cheese 


Cook chicken until tender with 1 onion, and 
1/2 teaspoonful salt; drain, reserving broth. Re- 
move chicken from bones; cut up. Combine 
rice, boiling water, 1/2 teaspoonful salt and 
butter; place in a 14 x 8 x 2-inch casserole. 
Bake at 400 degrees for 20 minutes. Drain mush- 
rooms, reserving liquid. Combine reserved 
mushroom liquid and evaporated milk. Melt 
fat; blend in flour, chopped onion, remaining 
salt, pepper and turmeric. Add enough reserved 
broth to mushroom liquid mixture to equal 3 
cups. Add to flour mixture; stir until smooth 
and thick. Add oregano and mushrooms. Place 
chicken over rice in casserole; cover with sauce 
mixture. Sprinkle with cheese. Bake at 350 
degrees for 20 to 30 minutes. Yield: 12 servings. 


Ruby H. Wheeler, Pres. 

Lewiston Second Ward, Benson Stake 
The Church of Jesus Christ of L.D.S. 
Lewiston, Utah 


HERBED CHICKEN AND RICE 


3 Ib. chicken, cut into serving pieces 
Salt and pepper 

4 tsp. savory 

4 tsp, rosemary 

4 tsp. tarragon 

2 tbsp. lemon juice 

4’ c, melted butter or margarine 

1 % c. uncooked rice 

1 4c, diced celery 

3 c, chicken broth or bouillon cubes 
4 C, Chopped peanuts 

1 4-0z. can sliced mushrooms 


Season chicken with saltand pepper. Mix savory, 
rosemary, tarragon and lemon juice with butter. 
Dip chicken into seasoned butter. Place chicken 
in baking dish. Bake at 350 degrees for 45 min- 
utes or until tender. Cook rice andcelery in re- 
maining seasoned butter until rice is golden. Add 
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broth; heat to boiling point, stirring only once. 
Cover; reduce heat. Simmer for 15 minutes or 
until liquid is absorbed. Remove from heat; toss 
lightly with peanuts and mushrooms. Place 
rice in center of platter. Place chicken around 
edges. 


Nellie Touchton, Pres. 

Plant City Ward 

The Church of Jesus Christ of L.D.S. 
Plant City, Florida 


PETITE CHICKEN ROAST IN FOIL 


% pkg. blanched slivered almonds 
% stick butter 

1 c. cooked brown rice 
% onion, finely chopped 
1 % tbsp. diced pimento 
Salt 

Pepper to taste 

6 chicken breasts 

6 tbsp. cream 
Marjoram 

Tarragon 


Saute almonds in butter until light yellow. Add 
onion; cook until tender.Add rice, almonds, 
onions, pimento, 1/2 teaspoonful salt and pepper. 
Saute chicken breasts in butter until lightly 
browned. Place rice mixture in center of foil 
12-inches long. Top with chicken. Rinse frying 
pan with cream. Spoon cream over chicken and 
rice. Sprinkle with a small amount of marjoram 
and tarragon. Fold foil, crimp ends and seal 
tightly. Place in shallow pan; bake at 375 degrees 
for 1 hour. Yield: 6 servings. 


Doris Lewis Wright, 2nd Counselor 
Eighth Ward, Alpine Stake 

The Church of Jesus Christ of L.D.S. 
American Fork, Utah 


POMPOMS 


3 qt. cooked rice 

3c. diced celery 

6 tbsp. flour 

3 c, chopped walnuts 

% ¢, minced green onions and tops 

2 tbsp. salt 

2 tsp. poultry seasoning 

% tsp. pepper 

2 tsp. monosodium glutamate 

2 qt. diced cooked turkey or chicken 
2c. melted butter 

8 eggs, well beaten 

6c. finely crushed dry bread crumbs 


Combine rice, celery, flour, nuts, onions, salt, 
seasonings and meat; add melted butter and eggs 
to moisten. Chill. Shape into balls, usingaNo. 8 
scoop; roll in bread crumbs. Place on well 
greased shallow pan. Bake at 425 degrees for 30 
minutes or until crisp. Serve with sauce made 
from cream of chicken soup or mushroom soup, 
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BAKED CHICKEN WITH RICE 


if desired. NOTE: May be prepared ahead to time 
and frozen. 


Venice W. Babcock, Pres. 

Miller Ward, Granite Park Stake 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


QUICKIE-CHICKIE CASSEROLE 


4 to 6 chicken thighs 

1 pkg. Chicken Rice-A-Roni 
1 Ige. can pimento 

Salt and pepper to taste 


Brown chicken in small amount of fat; drain. 
Sprinkle one-half of rice of baking pan. Top 
with chicken. Cover each piece of chicken with 
half of a pimento and remaining rice. Prepare 
chicken broth as directed on package; pour over 
top. Season with salt and pepper. Cover; bake 
at 300 degrees for 1 hour and 30 minutes to 2 
hours. Yield: 4-6 servings. 


Frances H. Clark, Sec.-Treas. 
National City Ward 

The Church of Jesus Christ of L.D.S. 
National City, California 


RICE AND CHICKEN CASSEROLE 


4 tbsp. butter 

5 tbsp. flour 

1 c. chicken stock 

1 4c, evaporated milk 
1%. diced stewed chicken 
1 tsp. salt 

% tsp. curry powder 

1 3-0z, can mushrooms 
: om aera’ pimento 

SC. cme’ reen pepper 
3 c. cooked ee 

Buttered bread crumbs 

% c. slivered almonds 


Melt butter; blend in flour. Add chicken stock 
and milk. Set aside. Mix chicken with salt, 
curry powder, mushrooms, pimento and green 
pepper. Pour into buttered 6 x 9-inch baking 
dish. Alternate layers of rice and chicken 
mixture. Pour white sauce over casserole. 
Top with bread crumbs and almonds. Bake at 
350 degrees for 30 minutes. Yield: 6-8 servings. 


Louise Berke, Sec.-Treas. 

Twelfth Ward, Portland Branch 

The Church of Jesus Christ of L.D.S. 
Portland, Oregon 


CHICKEN CASSEROLE 


4c. toasted bread cubes 

1 c. chopped celery 

’% ¢. minced onion 

Salt and pepper 

1 tsp. sage 

1 chicken, cooked and boned 
¥%, to 4 c. flour 


% c. melted butter 
2c. rich milk 
1 4%, chicken broth 


Combine bread, celery, onion, 1/2 teaspoonful 
salt, pepper to taste and sage. Place bread mix- 
ture in pan; cover with chicken. Blend flour into 
butter; cook until bubbly. Gradually add milk and 
salt and pepper to taste; add broth. Cook for 3 
minutes or until thickened, stirring constantly. 
Pour over chicken; stir slightly. Bake at 375 de- 
grees for 30 minutes. 


Mrs. Lila Bowers, 2nd Counselor 
Pella Ward, Cessia Stake 

The Church of Jesus Christ of L.D.S. 
Burley, Idaho 


RICE-CHICKEN CASSEROLE 

1 c, uncooked rice 

1 pkg. dry onion soup mix 

Salt and pepper to taste 

1 fryer, cut into pieces 

1 can cream of mushroom soup 
1 soup can water or milk 

1 can mushrooms (opt.) 


Place rice in bottom of casserole; sprinkle with 
soup mix. Salt and pepper chicken; place over 
rice. Dilute soup with water; pour over rice. Add 
mushrooms. Cover; bake at 350 degrees until 
chicken is tender and rice is done. 


Roma Lou Radmall, Pres. 

Sixtieth Ward 

The Church of Jesus Christ of L.D.S. 
South Ogden, Utah 

Annabelle G. Nosler, Pres. 
Sacramento Third Ward 

The Church of Jesus Christ of L.D.S. 
Sacramento, California 


SCALLOPED CHICKEN 


4 c, butter 

% c, flour 

3c. milk 

Salt and pepper 

2c. diced chicken 

2c. diced celery 

2 tbsp. diced green pepper 
1 tbsp. diced pimento 
Buttered crumbs 


Melt butter; stir in flour. Gradually add milk and 
seasonings, stirring constantly until thickened. 
Add chicken, celery, green pepper and pimento. 
Pour into shallow 9 x 13-inch baking dish; 
sprinkle with buttered crumbs. Bake at 350 
degrees for 1 hour. Yield: 8-10 servings. 


Tennessee Packard, Pres. 

Omaha First Ward 

The Church of Jesus Christ of L.D.S. 
Omaha, Nebraska 
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BAKED CHICKEN WITH RICE, WITH SPAGHETTI 


YELLOW RICE AND CHICKEN 


1 3 to 3 %-lb. fryer, cut into serving pieces 
1 med. onion, diced 

2 cloves of garlic, peeled and cut 
% c. olive oil 

% c, tomatoes 

2 qt. chicken broth 

1 bay leaf 

2 tbsp. salt 

2 c. uncooked rice 

% tsp. saffron 

1 green pepper, diced 

2 pimentos, sliced 

Sm. can green peas 


Fry chicken, onions and garlic olive oil for 45 
minutes. Add tomatoes and broth; boil for 5 min- 
utes. Add bay leaf, salt, rice, saffron and green 
pepper. Place in baking dish. Bake at 375 degrees 
for 20 minutes. Garnish with peas and pimento. 
Yield: 6 servings. 


Ruth E, Neerings, Pres. 

Andalusia Branch 

The Church of Jesus Christ of L.D.S. 
Andalusia, Alabama 


SHOYU CHICKEN 


1c, soy sauce 

1 c. sugar 

4c. vinegar or 2 c. water 

1 tbsp. shredded ginger or % tsp. powdered 
inger (opt.) 

2 cloves of garlic, grated (opt.) 

% to 1 tsp. monosodium glutamate 

1 3%-Ib. fryer 


Mix all ingredients except chicken in saucepan; 
bring to a boil. Let cool. Marinate chicken in 
sauce for 2 to 3 hours or overnight, turning 
to evenly soak through meat. Place chicken in 
roasting pan, skin-side down, with 1/2 cup of 
water. Bake at 300 to 325 degrees for 1 hour and 
15 minutes or untiltender. Baste at 10to 15 min- 
ute intervals with sauce, turning after 30 min- 
utes to let other side brown. NOTE: Soy sauce 
may be diluted with water if sauce is too salty. 
Chicken may be baked in soy sauce mixture in- 
stead of water. 


Lucille E. Whitehead, Theology Ldr. 
Grand Island Branch 

The Church of Jesus Christ of L.D.S. 
Grand Island, Nebraska 

Mrs. LeVaun Thompson, Class Ldr. 
Spring Coulee Branch, Taylor Stake 
The Church of Jesus Christ of L.D.S. 
Spring Coulee, Alberta, Canada 


SMOTHERED CHICKEN 


1 3-Ib. fryer 

1c. plus 3 tbsp. flour 
1 tbsp. salt 

% tsp. pepper 

1 c, shortening 
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Cut chicken into serving pieces. Place flour, 
salt and pepper in paper or plastic bag; shake 
to mix. Add chicken pieces; shake to coat all 
pieces. Brown in hot shortening in skillet. Place 
chicken in layer in roasting pan; add 1 cup 
water. Bake at 300 degrees until tender. Remove 
chicken to platter. Place pan on top burner; add 
2 cups water. Bring to boil; add a small amount 
of water to 3 tablespoonfuls flour. Add slowly 
to boiling mixture, stirring constantly. Serve 
over chicken. Yield: 4 servings. 


Anna Bennett, Pres. 

Nebraska City Branch 

The Church of Jesus Christ of L.D.S. 
Nebraska City, Nebraska 


CHICKEN LOAF 
1 c, uncooked thin spaghetti, broken into 1-in. 


ae 


1 c, bread crumbs 

2 tbsp. chopped pimento 

2 or 3 eggs, slightly beaten 

1 c. grated sharp cheese 

2 to 4 tbsp. melted butter 

% c, chopped green pepper (opt.) 
2 tbsp. chopped pimento 

1 tsp. salt 

’ tsp. pepper 

1 tbsp. grated onion (opt.) 

4 tsp. paprika (opt.) 

1 to 2c, chopped cooked chicken 
1 can cream of mushroom soup 


Cook spaghetti according to package directions 
in salted water until tender, about 20 minutes. 
Scald 1 1/2 cups milk; cool. Combine all ingre- 
dients except soup; pour into buttered loaf pan 
or casserole, Bake at 300 to 350 degrees for 1 
hour. Dilute soup with 1/2 soup can of milk. 
Heat and serve as topping. Yield: 6-8 servings. 


Mrs. Alice Schmidt, Sec. 

Second Ward, Seattle Stake 

The Church of Jesus Christ of L.D.S. 
Seattle, Washington 

Ruby B. Cheever 

Payson Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Tyson, Utah 


CHICKEN SPAGHETTI 


1 Ige. pkg. spaghetti, cooked 

1 Ige. onion, at 

1 green pepper, chopped 

1 clove of garlic, minced 

2 tbsp. butter 

1 Ige. can tomato sauce 

1 sauce can water 

1 pkg. dry prepared spaghetti sauce mix 
1 Ige. fryer, cooked, boned and cubed 


Rinse and drain cooked spaghetti. Saute onion, 
green pepper and garlic in butter. Combine 
tomato sauce, water and dry spaghetti mix in 
saucepan; simmer for 20 minutes. Mix chicken 
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BAKED CHICKEN WITH SPAGHETTI, WITH TORTILLAS 


thoroughly with all ingredients. Place in buttered 
baking dish. Bake at 300 to 350 degrees for 20 
minutes. 


Elsie Walter 

Denison Branch 

The Church of Jesus Christ of L.D.S. 
Sherman, Texas 


CHICKEN-SPAGHETTI CASSEROLE 


6 tbsp. butter 

6 tbsp. flour 

6 c. chicken stock 

1 5-Ib, stewing hen, cooked 
2 9-02. pkg. spaghetti 

1 pt. thin cream 

1 can pimento, chopped 

2 cans mushrooms 

% Ib. Velveeta cheese, cubed 
1 can tomato soup 


Melt butter; add flour and chicken stock, stirring 
constantly. Cut chicken from bones; add to stock. 
Cook spaghetti for 20 minutes; blanch in cold 
water. Add spaghetti to chicken mixture. Add 
remaining ingredients. Place in buttered cas- 
serole; top with buttered crumbs, if desired. 
Bake at 375 degrees for 1 hour. Yield: 12-16 
servings. 


Eva H. Holmes, 1st Counselor 
Anadarko Branch 

The Church of Jesus Christ of L.D.S. 
Anadarko, Oklahoma 


CHICKEN TETRAZZINI 


1 4-Ib. chicken 

1 c. finely cut celery 

1 clove of garlic, crushed 

2 med. green peppers, finely cut 
2 med. onions, finely cut 

Butter or oil 

3 cans cream of mushroom soup 
% c, toasted almonds, chopped 
Salt and Sound to taste 

Dash of Tabasco sauce 

1 tbsp. Worcestershire sauce 
16 oz. Vermicelli 

Grated cheese 


Boil chicken until tender; bone and dice. Reserve 
chicken stock. Cook celery, garlic, green 
peppers and onions in butter until tender; add 
chicken, soup, almonds and seasonings. Cook 
spaghetti in chicken stock for about 20 minutes; 
add to chicken mixture. Place in baking dish; 
sprinkle with cheese. Bake at 350 degrees for 
30 to 45 minutes. Yield: 20 servings. 


Mrs. Orvilla Roselle, Pres. 
Toledo-Winlock Branch 

The Church of Jesus Christ of L.D.S. 
Toledo, Washington 
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SCALLOPED CHICKEN AND SPAGHETTI 


% c, chicken fat or butter 

44 ¢, chopped onion 

1 clove of garlic, finely chopped 
1 c. mushrooms, sliced 

4 c. flour 

2c. chicken stock 

Salt and pepper 

2 to 3 c. cooked diced chicken 

1 c, stewed or canned tomatoes 
4 Ib, cheese, grated 

1 8 or 9-0z. pkg. spaghetti, boiled 
% c. buttered crumbs 


Heat fat; add onion, garlic and mushrooms. Cook 
for 10 minutes or until soft and lightly browned. 
Add flour; stir until blended. Slowly add stock; 
stir over low heat until thick and smooth. Season 
to taste. Add chicken, tomatoes and cheese. 
Arrange chicken mixture and spaghetti in layers 
in a greased casserole; top with buttered crumbs 
and a dash of a paprika. Bake at 375 degrees for 
25 minutes or until browned. Yield: 6 servings. 


Mrs. Catherine C, Loomis, Pres. 
Erie Branch 

The Church of Jesus Christ of L.D.S. 
Erie, Pennsylvania 


CHICKEN CASSEROLE 


1 Ige. or 2 sm. hens 

1 onion, minced 

1 sm. can green chilies 
Butter 

2 cans cream of chicken soup 
1 doz. corn tortillas 

Grated cheese 


Boil chicken until tender; reserve broth. Cube 
chicken. Saute onion and chilies in butter; add 
soup, 1 cup broth and chicken. Quarter and butter 
tortillas; layer with chicken mixture and cheese 
in baking dish. Sprinkle with cheese. Bake at 350 
degrees for 45 minutes. Yield: 10 servings. 


Fay N. Curtis, Pres. 

Yuma Second Ward 

The Church of Jesus Christ of L.D.S. 
Yuma, Arizona 


CHICKEN ENCHILADAS 


1 Ige. hen, cooked and diced 
2 cans green chili, chopped 

1 Ib, Longhorn cheese, grated 
1 onion, finely chopped 

2 doz. corn tortillas 

2 cans cream of chicken soup 
1 carton half and half 

1 soup can chicken broth 
Grated cheese 


Combine chicken, green chili, cheese and onion. 
Fry corn tortillas; drain off the oil. Stuff with 
chicken mixture; place in a buttered deep pan. 
Cover with mixture of soup, half and half and 
broth. Pour over tortillas; top with cheese. Cover 
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BAKED CHICKEN WITH TORTILLAS 


with aluminum foil. Bake at 400 degrees for 20 to 
25 minutes. Remove foil; bake until cheese melts. 
Yield: 12 servings. 


Aileen Ealey, Pres. 

La Jara Ward 

The Church of Jesus Christ of L.D.S. 
La Jara, Colorado 


CHICKEN SOPA 

fryer 

doz. corn tortillas 

can chopped Pied chiles 

can cream of mushroom soup 
can cream of chicken soup 

soup can water or chicken broth 
1 c. grated Cheddar cheese 


Boil and bone chicken; cut into small pieces. 
Tear torilllas into small pieces. Place a layer 
of tortillas, chicken and a thin layer of green 
chilies in large casserole. Repeat until all ingre- 
dients are used. Mix soups with water. Pour 
over casserole. Cover with foil; refrigerate 
for 24 hours. Bake at 375 degrees for 1 hour 
and 15 minutes. Remove foil 5 minutes before 
end of baking time. Sprinkle cheese on top. 
Return to oven until cheese melts. Yield: 6 
servings. 


Essie Lee Daugherty, 1st Counselor 

Truth or Consequences Branch 

The Church of Jesus Christ of L.D.S. 
Truth or Consequences, New Mexico 


MEXICAN CHICKEN CASSEROLE 


1 3 to 4-Ib. chicken 

1 med. onion, chopped 

1 can cream of chicken soup 

1 can cream of mushroom soup 
1 c. milk 

% can Mexican hot sauce 

1 doz. corn tortillas 

% Ib, grated Cheddar cheese 


Place chicken in baking pan. Bake at 350 degrees 
for 1 hour and 30 minutes to 2 hours or until 
done. Remove bones from chicken. Mix onion, 
soups, milk and hot sauce. Line same baking 
pan with tortillas; layer chicken and soup mix- 
ture over tortillas. Repeat layers until all 
ingredients are used. Top with cheese. Bake at 
350 degrees for 1 hour. Yield: 10 servings. 


Mrs. Burt Hatch, Work Dir. 

Taylor Second Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Taylor, Arizona 


BAKED CHICKEN WITH GRAVY 


3 to 3 % Ib. frying chicken pieces 
4c, flour 
4 ¢, melted butter 

1-ib. can whole onions, drained 


4 Ib, mushrooms, sliced 

7% c, evaporated milk 

1 can cream of mushroom soup 

1 c. grated process American cheese 
% to 4 tsp. salt 

% tsp, pepper 

Dash of paprika 


Coat chicken with flour; arrange in single layer, 
skin-side down, in melted butter in 13 x 9 x 2- 
inch baking dish. Bake, uncovered, at 425 degrees 
for 30 minutes. Turn chicken; bake for 15 to 20 
minutes longer or until tender and brown. 
Remove from oven; reduce heat to 325 degrees. 
Pour off excess fat; add onions and mushrooms 
to chicken. Combine evaporated milk, soup, 
cheese, salt and pepper. Pour over chicken. 
Sprinkle with paprika. Cover with foil; return 
to oven. Continue baking for 15 to 20 minutes 
longer. 


Mrs. Elena P. Turley, 1st Counselor 
Chandler Third Branch 

The Church of Jesus Christ of L.D.S. 
Mesa, Arizona 

Mrs. Arvella Skinner, Pres. 

Connell Ward 

The Church of Jesus Christ of L.D.S. 
Connell, Washington 


BROCCOLI-CHICKEN CASSEROLE 


2 or 3 pkg. frozen chopped broccoli 

5 or 6 chicken breasts, cooked and boned 
4 tsp. pepper 

% tsp. paprika or to taste 

3 cans cream of chicken soup 

1 c. mayonnaise 

% to 1 tsp. curry powder 

1 to 2 tbsp. lemon juice 

Parmesan cheese 


Thaw and drain broccoli for 6 hours; place in 
bottom of a 12 x 5 1/2-inch casserole. Place 
chicken over broccoli; sprinkle with pepper and 
paprika. Combine soup, mayonnaise, curry 
powder and lemon juice; pour over chicken. 
Sprinkle with additional paprika. Bake at 350 
degrees for 35 to 45 minutes. Let stand for a 
few minutes before serving. Sprinkle with Par- 
mesan cheese. NOTE: Broccoli may be cooked 
before adding to casserole. Yield: 6-8 servings. 


Vera Kimball, Relief Soc. Sec. 

South Gate Ward 

The Church of Jesus Christ of L.D.S. 
South Gate, California 

Maxine E. Ellis, Pres. 

Alhambra Ward 

The Church of Jesus Christ of L.D.S. 
Alhambra, California 


CHICKEN AND VEGETABLE CASSEROLE 


4to 5 Ib. stewed chicken 
Salt and pepper 

Flour 

Fat 
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BAKED CHICKEN WITH VEGETABLES, BARBECUED 


3 carrots, diced 

1 c. diced celery 

1 med, onion, diced 

1 green pepper, diced 
1 c. hot water 

1c. milk 


Cut chicken into serving pieces; season with salt 
and pepper. Dredge chicken with flour; brown in 
fat. Place in casserole; add vegetables and hot 
water. Cover. Bake at 275 degrees for 3 hours 
or until tender. Add more water, if necessary. 
Melt 2 tablespoonfuls fat; blend in 1 1/2 table- 
spoonfuls flour and 1/2 teaspoonful salt. Add 
milk; cook until thickened, stirring constantly. 
Add vegetables to sauce; serve with chicken. 
Yield: 8-10 servings. 


Ida Bigelow, Sec. 

Mission Ward 

The Church of Jesus Christ of L.D.S. 
San Francisco, California 


MAMIE’S OVEN COOKED CHICKEN 

1 fryer, quartered 

4 med. Irish potatoes, peeled and quartered 
2 med. onions, sliced 

% stick margarine 

Salt and pepper 


Place chicken quarters in 8 x 12-inch baking 
dish; arrange potatoes around chicken. Place 
onions on top of chicken and potatoes; place 
thin slices of margarine over top. Salt and 
pepper to taste. Cover dish with foil. Cook in 
preheated 450 degree oven until tender. Remove 
foil and brown slightly. Yield: 4 servings. 


Mrs. Mamie S. Brown, Sec.-Treas. 
Camden Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Camden, South Carolina 


TAMALE LOAF 


2 Ige. onions 

2 green chilies 

2 cloves of garlic 

1 stewing hen, boiled and boned 
1 qt. tomatoes 

1 med. can olives 

3 tbsp. chili powder 

3 c. chicken broth 

1 sm. can whole kernel corn 
1 tbsp. sait 

1 2c. yellow corn meal 

2 eggs 

1c. milk 


Saute onions, chilies and garlic ina small amount 
of oil; add all remaining ingredients except eggs 
and milk. Beat eggs with milk; add to sauted 
mixture. Place in a large casserole. Bake at 300 
to 325 degrees for about 1 hour. Yield: 10 serv- 
ings. 


Blanche Olds, Social Science Teacher 
Lone Pine Branch 

The Church of Jesus Christ of L.D.S. 
Independence, California 
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BAKED BARBECUED CHICKEN 


1 chicken, cut up 

Seasoned flour 

2 ¢, chopped onion 

% ¢. chopped celery 

4 ¢, chopped green pepper 

1 8-0z. can mushrooms, undrained 
1 c, catsup 

4c. water 

2 tbsp. Worcestershire sauce 
2 tbsp. brown sugar 

’% tsp. pepper 


Coat chicken pieces with seasoned flour; brown 
in hot fat. Place chicken in baking dish. Saute 
onion, celery and green pepper; add mushrooms, 
catsup, water, Worcestershire sauce, brown 
sugar and pepper. Pour mixture over chicken. 
Cover. Bake at 350 degrees for 1 hourto 1 hour 
and 30 minutes. Yield: 6 servings. 


Marnette R. Woolley, Pres. 
Champaign Ward 

The Church of Jesus Christ of L.D.S. 
Champaign, Illinois 


BARBECUED CHICKEN 


2 thsp. catsup 

2 tbsp. lemon juice 

4 tbsp. water 

3 tbsp. brown sugar 

2 tbsp. vinegar 

2 tbsp. butter 

2 tbsp. Worcestershire sauce 
2 tsp. salt 

2 tsp. chili er 

2 tsp. paprika 

% tsp, red pepper or to taste 
1 fryer, cut up 

Flour 


Combine catsup, lemon juice, water, sugar, vine- 

gar, butter and seasonings; heat well. Season 

chicken with additional salt; roll in flour. Grease 

inside of brown paper bag well. Dip chicken 

pieces into sauce; place in bag. Close tightly. 

Place in covered roaster or pan with close 

fitting lid. Bake at 450 degrees for 15 minutes. 

Reduce heat to 250 degrees; bake for 1 hour 
longer. 

Mrs. Rubye G. Smith, lst Counselor 

Texarkana Branch 

The Church of Jesus Christ of L.D.S. 

Wake Village, Texas 


BARBECUED CHICKEN 


BARBECUED CHICKEN 


% c. diced onion 

% c, diced celery 

’ c, butter 

3c. dry bread cubes 
1 tsp. Season-All 

% tsp. celery seed 

% tsp. salt 

1 sm. can mushrooms 
1 c. bouillon 

1 3% to 4-Ib. fryer 
Barbecue sauce 


Saute onion and celery in butter until done but 
not brown. Toss lightly with remaining stuffing 
ingredients. Fill cavity of chicken with stuffing. 
Skewer cavity; truss and tie with string. Place 
chicken on rotisserie skewer. Brush with sauce; 
barbecue at medium heat for 30 minutes, basting. 
Increase heat and cook for 30 minutes; baste with 
sauce. Reduce heat to medium and cook until 
done, basting with sauce as often as necessary. 


Mrs. Frank V. Niedfeldt 

Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Cape Coral, Florida 


BARBECUED FRIED CHICKEN 


1 2 to 3-Ib. chicken, Cut up 
Salt and pepper 

Flour 

Cooking oil 

1 bottle catsup 

1 c. brown sugar 

2 tbsp. Worcestershire sauce 
3 tbsp. white vinegar 

3 to 5 drops of liquid smoke 


Rub chicken with salt and pepper. Dredge with 
flour. Brown in hot oil. Combine 1/4 cup of oil 
with remaining ingredients; pour over chicken. 
Cook over low heat untiltender. Yield: 2-4 serv- 
ings. 


Cleo R. Steele, Pres. 

Iona Second Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Iona, Idaho 


BARBECUED CHICKEN DELIGHT 


Flour 

1 3-Ib. fryer, sectioned 
4 ¢, shortening 

% c, water 

4c, lemon juice 

4c. minced onion 

1 tbsp. Worcestershire sauce 
2 tbsp. brown sugar 

% tsp. paprika 

% tsp. salt 

1 c. catsup 


Flour chicken; brown in shortening in frying pan. 
Combine all remaining ingredients in a i-quart 
saucepan; bring to aboil. Place chicken ina two- 
quart casserole; cover with sauce. Bake at 350 
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degrees for 1 hour. Yield: 5-6 servings. 


Afton H. Hobbs, 1st Counselor 
Salisbury Branch Philadelphia Stake 
The Church of Jesus Christ of L.D.S. 

Salisbury, Maryland 


DELICIOUS BARBECUED CHICKEN 


3 broilers or 3 % Ib. chicken 
4 c, vinegar 

4c, cooking oil 

1 tsp. Worcestershire sauce 
1 tbsp. chopped onion 

1 clove of garlic 

% tsp. salt 

tsp. paprika 

% c, catsup 

Few drops of Tabasco sauce 
4 tsp. dry mustard 


Arrange broilers in baking dish. Place all re- 
maining ingredients in frypan; simmer. Bake 
broilers at 475 degrees for 20 minutes. Add 
sauce. Reduce heat to 325 degrees; bake for 45 
minutes longer. Baste occasionally. Yield: 6 
servings. 


Mrs. June I. Ford, Past Pres. 

San Andreas Branch 

The Church of Jesus Christ of L.D.S. 
Douglasflat, California 


FAVORITE BARBECUED CHICKEN 


1 3 to3 %-Ib. fryer, cut up 
Fat 

1 med. onion, finely chopped 
2 tbsp. vinegar 

2 tbsp. brown sugar 

4 to 2 c. lemon juice 

1 c, catsup 

3 tbsp. Worcestershire sauce 
% to 1 % tsp. prepared or dry mustard 
1 c. water 

% c, chopped celery 

Red pepper (opt.) 

Salt 


Brown chicken in hot fat. Brown onion in 2 
tablespoonfuls fat; add all remaining ingredients. 
Simmer for 30 minutes. Place chicken in roaster 
or baking dish; cover with sauce. Bake, un- 
covered, at 325 to 350 degrees for 1 hour, basting 
two or three times. 


Athel Aslett, Counselor 

Dillon Ward 

The Church of Jesus Christ of L.D.S. 
Dillon, Montana 

Gladys C. Jack, Pres. 

Lukachukai Branch 

The Church of Jesus Christ of L.D.S. 
Lukachukai, Arizona 

Mrs. Dennis L. Richards, Sec. 

Terre Haute Branch 

Yhe Church of Jesus Christ of L.D.S. 
Terre Haute, Indiana 

Matilda Aston, Educational Counselor 
Washington Branch, West Pennsylvania Dist. 
The Church of Jesus Christ of L.D.S. 
McMurray, Pennsylvania 


OVEN-BARBECUED, OVEN-FRIED CHICKEN 
EE aE SET TO LOL SEROTEC PS RO DT TPE TE AIOE IT TTI IIRET TN IDO FEE TES OE 


OVEN-BARBECUED CHICKEN 


4c. margarine 
2 chickens 

Salt to taste 
hd wed to taste 
Barbecue sauce 


Melt margarine in flat baking dish. Cut chickens 
into halves; clean and dry. Salt and pepper 
chicken halves. Baste each side of chicken halves 
with barbecue sauce. Place chicken in baking 
dish. Bake at 375 degrees for 2 hours. 


Shirley Butler, Pres. 

Denver Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Aurora, Colorado 


BAKED CHICKEN 

1 chicken, cut up 

4 Ib. margarine 

Ritz cracker crumbs 

Salt, seasoned salt, onion salt or garlic salt 
to taste 


Dip chicken into melted margarine; dip into 
cracker crumbs. Seasontotaste. Place in flat pan 
lined with aluminum foil; cover with foil. Bake 
at 300 degrees for 2 hours. Remove foilthe last 
few minutes of baking time. Yield: 6 servings. 


Jessica Udall Smith, Theology Teacher 
Chevy Chase Ward 

The Church of Jesus Christ of L.D.S. 
Chevy Chase, Maryland 


BAKED FRIED CHICKEN 


1 2 to 3-Ib, fryer, skinned and cut up 
Salt and pepper 

1 stick margarine, melted 

% of 1-Ib. box Ritz crackers, crushed 


Line dripper pan with heavy foil. Dip seasoned 
chicken pieces into margarine; coat well. Roll 
chicken in crumbs. Continue until all chicken 
pieces are well coated; lay pieces on foil. Bake 
at 350 degrees until brown. Yield: 6-8 servings. 


Mrs. Edith Smith, Work Lesson Teacher 
Fort Myers Ward, Miami Stake 

The Church of Jesus Christ of L.D.S. 
Abbeville, South Carolina 


BUTTERMILK CHICKEN 


1 whole chicken 

1% c. buttermilk 

Salt and pepper to taste 
F lour 


Cut up chicken; skin. Place in large bowl. Salt 
and pepper, if desired. Pour buttermilk over 
chicken. Let set for 1 hour. Roll in flour; fry in 
deep hot grease. Yield: 4 servings. 


Jo Ann Hmmond 

Atlanta Second Ward 

The Church of Jesus Christ of L.D.S. 
Atlanta, Georgia 
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CANADIAN BAKED CHICKEN 

1 6-0z. pkg. cheese crackers, finely crushed 
2 tsp. seasoned salt 

% c. salad oil 

2 3-Ib. fryers, cut up 


Place cracker crumbs in pie plate; stir in sea- 
soned salt. Pour salad oilintoa second pie plate. 
Dip chicken pieces into salad oil; dip into crumbs, 
coating well. Place chicken in single layer in 
ungreased shallow pan. Bake at 375 degrees for 1 
hour or until tender and brown. Serve hot or cold. 
Yield: 5 servings. 


Mrs. Ivan Kamp 

Terrace Ward 

The Church of Jesus Christ of L.D.S. 
Terrace, British Columbia, Canada 


CHICKEN DIABLE 


1 3-Ib. fryer, cut up 

4 tbsp. butter or margarine 
% c, honey 

4 C, prepared mustard 

1 tsp. salt 

1 tsp. curry powder 


Remove skin from chicken, if desired. Melt 
butter or margarine in ashallow baking pan; stir 
in remaining ingredients except chicken. Roll 
chicken in butter mixture to coat both sides; 
arrange, meat-side up, in a single layer in pan. 
Bake at 350 to 375 degrees for 1 hour or until 
chicken is tender and richly glazed. Yield: 4 
servings. 


Ethel. Moser 

Prosser Branch 

The Church of Jesus Christ of L.D.S. 
Prosser, Washington 

Velna Borup 

Emmett Second Ward 

The Church of Jesus Christ of L.D.S. 
Emmett, Idaho 


CRISP BREADED CHICKEN 


1 egg 

% ¢c. flour 

1 tsp. salt 

% tsp. pepper 

% c,. milk 

1 chicken, cut into pieces 
Fine bread crumbs 
Vegetable shortening 


Beat egg with flour, salt, pepper and milk. Dip 
each piece of chicken in batter; roll in crumbs. 
Brown in deep fat at 350 degrees for about 2 
minutes. Place chicken pieces in shallow pan. 
Bake at 325 degrees for 1 hour or until tender. 
Yield: 4-5 servings. 


Sylvia Furin, Pres. 

Beaver Valley Branch 

East Atlantic States Mission 

The Church of Jesus Christ of L.D.S. 
Aliquippa, Pennsylvania 


OVEN-FRIED CHICKEN 


CRUNCHY SOUTHERN FRIED CHICKEN 


1 fryer, cut into pieces 
Salt to taste 

1 tbsp. paprika (opt.) 

1 egg, beaten 

2c. milk 

2c. self-rising flour 

1 to 2 qt. cooking oil 


Season chicken with salt and paprika. Combine 
egg and milk. Dip chicken in egg mixture. Drop 
into paper bag with flour; shake to coat. Place in 
hot oil in heavy deep skillet. Cover; fry at 350 
to 400 degrees until brown. Drain on paper 
towel. Yield: 4-6 servings. 


Barbara K. McClure 

Buchanan Branch 

The Church of Jesus Christ of L.D.S. 
Cedartown, Georgia 


GARLIC CHICKEN 


1 c. flour 

1 tbsp. (heaping) salt 
1 tsp. paprika 

1 tsp. garlic salt 
Cooking oil 

Chicken pieces 


Combine all ingredients except oil and chicken. 
Place in paper bag. Add meaty pieces of chicken. 
Shake. Pour small amount of oil into shallow 
pan. Arrange chicken, skin side-up in the oil. 
Bake in preheated 425 degree oven for 45 min- 
utes. Turn; bake for 15 minutes longer. 


Jean Cork, 1st Counselor 

New Martinsville Branch 

The Church of Jesus Christ of L.D.S. 
New Martinsville, West Virginia 


GOLDEN CHICKEN 

1 fryer, Cut up 

% c, butter or margarine 

1 clove of garlic, cut in half 

% tsp. salt 

4% tsp. poultry seasoning 

% tsp. pepper 

1 c. fine y crushed potato chips 
1 c. crushed corn flakes 


Remove skin from chicken. Melt butter with gar- 
lic, salt, poultry seasoning and pepper in sauce- 
pan. Mix potato chips and corn flakes in a pie 
plate. Dip chicken pieces in melted butter mix- 
ture, and in crumbs, coating well. Arrange in 
layer in shallow baking pan. Remove garlic from 
butter mixture; pour remaining mixture over 
chicken. Bake at 350 degrees for 1 hour or until 
crispy brown and tender when tested witha fork. 
Yield: 6-8 servings. 


Mrs. MarjorieG. Fults, 2nd Counselor 
Altamont Branch 

The Church of Jesus Christ of L.D.S. 
Altamont, Tennessee 
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GINGER CHICKEN 


% c, sugar 

1 tsp. salt 

4 tsp. pepper 

% tsp. ginger 

4 tsp. monosodium glutamate 
% tsp. onion powder 

Dash of garlic powder 

2 fryers, Cut up 

Flour 

2 tbsp. butter or margarine 
2 tbsp. cooking oil 


Combine sugar, salt, pepper, ginger, monoso- 
dium glutamate, onion powder and garlic pow- 
der. Roll each piece chicken in mixture until well 
coated. Place chicken in large bowl; sprinkle re- 
maining sugar mixture over chicken. Cover and 
refrigerate for several hours or overnight. Turn 
chicken occasionally. Remove from mixture; 
dredge chicken in flour. Heat butter and oil in 
frying pan; brown chicken at low heat for 40 
minutes, turning pieces often. Cover; cook for 20 
minutes or until tender. Place chicken in a 
paper towel lined baking pan. Bake at 300to 350 
degrees for 20 minutes. Yield: 6 servings. 


Mrs. Vernetta C. Weston, 1st Counselor 
Sheridan Branch 

The Church of Jesus Christ of L.D.S. 
Sheridan, Montana 


HERB CHICKEN 


3 chicken breast halves 

3 chicken thighs 

1c, sour cream 

1 tsp. salt 

% tsp. pepper 

1 c, packaged herb-seasoned stuffing mix, 
crushe 

1 can cream of mushroom soup 


Marinate chicken in sour cream overnight in 
refrigerator. Drain off sour cream; reserve for 
sauce. Season chicken; roll in stuffing mix. Place 
chicken, skin-side down, in a greased shallow 
baking pan. Bake in preheated 350 degree oven 
for 30 minutes. Turn chicken; bake for 30 min- 
utes longer or until tender. Combine reserved 
sour cream and soup; heat. Serve over chicken. 
Yield: 6 servings. 


Oetovia Caldwell, Pres. 

Boldman Ward 

The Church of Jesus Christ of L.D.S. 
Pikeville, Kentucky 


MAPLE SYRUP CHICKEN 


6 chicken breasts and thighs or 2 broilers, 
cut into pieces 

4c. flour 

1 tsp. salt 

4 tsp. pepper 

1 stick butter or margarine 

2 onions 

2 3 %-oz. cans mushrooms 

1 4c. maple syrup 

2 bay leaves, crushed 


Dust chicken with flour, salt and pepper in a 
paper bag. Brown chicken pieces in 1/2 stick 


(Continued on next page) 


OVEN-FRIED CHICKEN, SKILLET DISHES 


putter or margarine. Place in13x9x 1 1/2-inch 
baking dish with onions and mushrooms, On each 
piece chicken, place 1 1/2 to 2 tablespoonfuls 
maple syrup. Place remaining butter in dabs 
around chicken. Add leaves. Baste occasionally. 
Bake at 350 degrees for 1 hour. Yield: 6 serv- 
ings. 


Mrs. Cherry B. Silver 

Lahaina Branch, Hawaii Mission 
The Church of Jesus Christ of L.D.S. 
Lahaina, Hawaii 


OVEN EASY CHICKEN 


% c. flour 

2 tsp. salt 

% tsp. pepper 

1 tbsp. paprika 

1 3-Ib. fryer, cut up 

1 stick butter or margarine 


Combine flour, salt, pepper and paprika in paper 
bag. Shake chicken in bag to coat. Melt butter 
in shallow baking pan. Arrange chicken, skin 
side-down, in a single layer in pan. Dust with 
garlic powder, if desired. Bake at 400 degrees 
for 45 minutes to 1 hour or untiltender, turning 
once. Yield: 6 servings. 


Janice Ott, Theology Teacher 

Poway Ward 

The Church of Jesus Christ of L.D.S. 
Poway, California 


ORIENTAL CHICKEN 


1c. corn flake crumbs 

1 tsp. monosodium glutamate 

1 tsp, salt 

% tsp. pepper 

% c, evaporated milk 

1 tbsp. soy sauce 

1 broiler-fryer, cut into serving pieces 


Combine corn flake crumbs, monosodium gluta- 
mate, salt and pepper. Mix evaporated milk with 
soy sauce. Dip chicken in milk mixture; roll in 
seasoned corn flake crumbs. Place chicken, 
skin-side up, in foil-lined pan; do not crowd. Bake 
at 350 degrees for 1 hour or until tender. 


HOT MUSTARD SAUCE: 


4 c. prepared mustard 
1 tsp. sugar 

% tsp. salt 

% tsp. Tabasco sauce 
% c. evaporated milk 

1 tsp. lemon juice 


Blend mustard, sugar and salt in saucepan. Stir 
in Tabasco sauce and milk. Place over medium 
heat; heat to servingtemperature, stirring con- 
stantly. 


Photograph for this recipe on page 145. 


OVEN-FRIED CHICKEN 


1 chicken, cut up 
Vegetable oil 

Potato flakes 

Salt and pepper to taste 


Wash and drain chicken. Dip into vegetable oil. 
Roll in potato flakes. Sprinkle with salt and pep- 
per. Place in pan. Bake at 350 degrees until 
brown. 


Senie E. Olson, 1st Counselor 
Montebello Ward 

The Church of Jesus Christ of L.D.S. 
Montebello, California 


OVEN-FRIED CHICKEN 


1 tsp. salt 

1 stick butter or margarine, melted 

1 fryer, cut up 

% sm. pkg. Rice Krispies, finely crushed 
Grated Parmesan cheese (opt.) 


Mix salt in melted butter. Brush chicken with 
butter mixture; roll in cereal. Line a cookie 
sheet with foil, leaving several inches of foil 
turned up around edges of pan. Place chicken in 
foil-lined pan; sprinkle with grated cheese. Bake 
in preheated 325 degree oven for 1 hour and 15 
minutes. Yield: 4 servings. 


Margaret Libutti, Aberdeen Relief Soc. 
Aberdeen Branch 

The Church of Jesus Christ of L.D.S. 
Perry Point, Maryland 


CHICKEN ON A BUN 


1 chicken 

Salt 

2 stalks celery, chopped 
1 bunch carrots, chopped 
Parsley flakes to taste 
Onion flakes to taste 
Mushrooms (opt.) 

1c. frozen peas 

2 chicken bouillon cubes 
% c. flour 


Boil chicken slowly in 1 quart salted water for 45 
minutes to 1 hour or until chickenis tender. Re- 
move from pot; set aside. Add celery, carrots, 
parsley and onion flakes to broth; cook slowly 
until tender. Remove skin and bones from chick- 
en; add to broth with mushrooms and peas, Cook 
for 5 minutes. Season with bouillon cubes. Thick- 
en with flour to desired thickness. Serve piping 
hot on baking powder biscuits, mashed white 
potatoes, toast or crackers, if desired. Yield: 6 
servings. 


Evel E. Coe, Pres. 

Rutland Branch 

The Church of Jesus Christ of L.D.S. 
Rutland, Vermont 


CHICKEN CHASSEURS 


% c. flour 
2% tsp. salt 


(Continued on next page) 


CHICKEN SKILLET DISHES 
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% tsp. pepper 

4 tsp. ground thyme 

1 2% to 3-lb. fryer, cut up 

3 to 4 tbsp. butter or margarine 

1 3-0z. can mushrooms, undrained or 4-Ib. 
fresh mushrooms 

4 or 5 green onions, chopped 

’% Cc. apple juice or cider 

2 to 6 tsp. lemon juice 

1 tsp. sugar 

4 whole canned tomatoes, drained or 2 
tomatoes, diced 

4 sprigs parsley or parsley flakes 

2 tbsp. chopped chives (opt.) 


Mix flour, 1 1/2 teaspoonfuls salt, pepper and 
thyme. Roll chicken in flour mixture; fry in but- 
ter until brown. Pour undrained mushrooms and 
onions over chicken; simmer for 2 minutes. Mix 
apple juice, lemon juice, sugar and remaining 
salt; pour mixture over chicken. Simmer for 5 
minutes. Arrange tomatoes on top; spread with 
parsley and chives. Simmer until chicken is 
tender. Yield: 4-6 servings. 


Mrs. Beulah F. Aldridge, Visiting Teacher 
Caswell Ward 

The Church of Jesus Christ of L.D.S. 
Burlington, North Carolina 

Anne A, Judd, Social Science Ldr. 

Cedar Seventh Ward 

The Church of Jesus Christ of L.D.S. 
Cedar City, Utah 


CHICKEN CURRY 


% c. finely chopped onion 
% c. finely chopped celery 
2 tbsp. fat 

4c, flour 

2c. chicken stock 

1 c. tomato juice 

% tsp. Worcestershire sauce 
Salt and pepper to taste 

1 tsp, curry powder 

4c. diced cooked chicken 
4 c. cooked rice 


Lightly brown onion and celery in hot fat; blend 
in flour. Add stock. Cook until thick, stirring 
constantly. Add tomato juice, Worcestershire 
sauce, seasonings and chicken. Heat thoroughly. 
Serve over hot cooked rice. Yield: 12 servings. 


Ila Rowley Meadow 

Relief Soc. Meadow Ward 

The Church of Jesus Christ of L.D.S. 
Meadow, Utah 


CHICKEN AND MUSHROOM TRIANGLES 


% c, butter or margarine 
%c. sifted flour 

3c. milk 

2 tbsp. minced parsley 

2 tsp. salt 

2 tsp. grated onion 

1 tsp. paprika 

1 tsp. Worcestershire sauce 
Cayenne pepper to taste 

3 c. chopped cooked chicken 
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1 c. sliced cooked mushrooms 
2 eggs 
Dry bread curmbs 


Melt butter; blend in flour. Gradually add milk, 
stirring constantly; cook until thick. Addparsley, 
salt, onion, paprika, Worcestershire sauce and 
cayenne pepper. Cook for 5 minutes, stirring 
constantly. Blend in chicken and mushrooms; 
cook for 2 minutes. Pour into well greased pan; 
chill overnight. Cut into triangles. Beat eggs; 
dip triangles into crumbs, into egg and in 
crumbs again. Brown in butter. Yield: 8 serv- 
ings. 


Goldie M. Christensen, Pres. 

Banida Ward 

The Church of Jesus Christ of L.D.S. 
Banida, Idaho 


CHICKEN AND GRAVY CASSEROLE 
% tsp. salt 

1 fryer, cut into serving pieces 

1 can cream of mushroom soup 

1 soup can water 


Arrange salted chicken in a buttered electric 
skillet. Pour soup evenly over chicken; add 
water. Cover; cook at 300 degrees for about 45 
minutes or until tender. Yield: 6 servings. 


Alice Vickers, Pres. 

Macon Ward 

The Church of Jesus Christ of L.D.S. 
Macon, Georgia 


CHICKEN AND NOODLES 


1 stewing hen 

4 Ige. eggs 

1 tsp. salt 

4 tbsp. evaporated milk 
F lour 


Cook chicken in boiling salted water until tender; 
remove from broth. Remove chicken from bones. 
Beat eggs slightly; add salt and milk. Stir well. 
Stir in enough flour to make a stiff dough. Roll 
out on floured board to thickness of pie crust; 
roll as for jelly roll. Cut into thin slices. Add 
enough water to chicken broth to make 4 quarts; 
season to taste. Bring to a rapid boil; unroll 
noodles; add a fewatatimetothe rapidly boiling 
water. Cover; cook for 10 minutes. Add chicken; 
continue cooking for 5 minutes. Yield: 12 serv- 
ings. 


Ruth B. Mack, Pres. 

Needles Ward, Lake Mead Stake 

The Church of Jesus Christ of L.D.S. 
Needles, California 


CHICKEN PAPRIKA 


1 chicken, cut up 

Salt and pepper 

Flour 

% c. shortening 

1 4-0z. can mushrooms 


(Continued on next page) 


CHICKEN SKILLET DISHES 
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1 med. onion, chopped 

1 clove of garlic, minced 

1 tsp. paprika 

1 can cream of chicken soup 
1 c. sour cream 


Sprinkle chicken with salt and pepper; roll in 
flour. Brown in hot shortening in alarge skillet. 
Remove chicken; drain off all except 2 table- 
spoonfuls fat. Drain mushrooms, reserving li- 
quid. Cook mushrooms, onion and garlic until 
browned, stirring frequently. Return chicken to 
skillet; add mushroom liquid. Cover; cook over 
low heat until chicken is tender. Add water if 
needed. Place chicken on serving plate, keep hot. 
Add paprika and soup to drippings. Mix and heat. 
Stir in sour cream. Pour over chicken. Yield: 4 
servings. 


Martha L. Case, Pres. 

Trinity Branch 

The Church of Jesus Christ of L.D.S. 
Big Bar, California 


CHICKEN RAVIOLI 


1 med. chicken 

Salt 

11 eggs 

4 tsp. pepper 

4 tsp. hot pepper 

2 tbsp. chopped parsley 
2% to 3c. flour 


Boil chicken in salted water until well done. Re- 
move bones. Put through food chopper. Add 3 
eggs, 1 teaspoonful salt, pepper, hot pepper and 
parsley. Mix well. Combine flour with 1 tea- 
spoonful salt and 8 eggs. Knead until well blended; 
let rest for 1 hour. Roll out thinly; cut into tea- 
cup size circles. Shape meat mixture into walnut 
sized balls. Place between 2 pieces of dough; seal 
edges with fork. Let dry for 1 hour, turning 
while drying. Drop into boiling salted water; cook 
for 30 to 50 minutes or until done. Drain. Make 
spaghetti sauce; pour over raviolies, if desired. 
Yield: 6-8 servings. 


Bertrude Baldwin, Pres. 

Hiawatha Ward 

The Church of Jesus Christ of L.D.S. 
Hiawatha, Utah 


CHICKEN SUPREME 


4 chicken breasts, split and boned 
4c, melted butter 

Salt 

1 chicken bouillon cube 

Water 

4c, elbow macaroni 

% c. ripe sliced olives 

% c. sliced celery 

% green pepper, sliced 

4 tsp. cornstarch 

1 tsp. sugar 

1 tbsp. vinegar or lemon juice 
2 drops yellow food coloring 
2 tomatoes, quartered 


Brown chicken lightly in butter. Sprinkle with 
salt. Cover; cook over low heat for 25 minutes. 
Dissolve bouillon cube in 3 cups hot water. Add 


macaroni; simmer for 5 minutes. Add olives, 
celery, and green pepper; simmer for 5 minutes 
longer. Combine cornstarch and sugar. Grad- 
ually stir in vinegar, small amount of water and 
food coloring. Blend into macaroni. Stir and cook 
for 5 minutes. Top chicken with tomatoes and 
macaroni mixture. Cover, simmer for 10 min- 
utes. Yield: 4 servings. 


Anna E, Terry, 2nd Counselor 
Redding Trinity Branch 

The Church of Jesus Christ of L.D.S. 
Weaverville, California 


CHICKEN SUPREME 

2 frying chickens, cut up 

Lard or cooking oil 

1 tsp. pepper 

2 tsp. salt 

Flour 

1 can cream of mushroom soup 


Wash chicken pieces; drain on paper towels. Heat 
oil in a deep skillet. Season chicken; rollin flour. 
Brown chicken on both sides in hot oil. Pour off 
fat; add soup. Reduce heat; steam for 15 minutes. 
Yield: 6 servings. 


Linnie Baggett 

Cross City Branch 

The Church of Jesus Christ of L.D.S. 
Cross City, Florida 


CHINESE POT ROAST CHICKEN 

3 Ib. chicken thighs 

% tsp. salt 

4c, plus 1 tbsp. soy sauce 

3 tbsp. salad oil 

1 4-0z. can mushrooms ’ - 
1 sm. piece ginger root or 1 % tsp. ginger juice 
1 c. Chinese peas 

2 green onions, sliced 

1 tbsp. cornstarch 

1 c, chicken stock 

1 tsp. sugar 


Rub chicken with salt and 1/4 cup of soy sauce; 
let stand for 15 minutes. Brown chicken well on 
all sides in oil. Add mushrooms and ginger. 
Cover; cook or simmer slowly for 30 minutes or 
until done. Place chicken on serving dish. Add 
peas and onions to mushrooms, Combine all re- 
maining ingredients; add to mushroom mixture. 
Cook until sauce thickens; pour over chicken. 


Eva L. Winsett, Pres. 

Coalinga Branch, Fresno East Stake 
The Church of Jesus Christ of L.D.S. 
Coalinga, California 


DEVILED CHICKEN 


1 frying chicken 

Salt and pepper to taste 

’% c. frying oil 

2 tbsp. flour 

1% c, hot water 

2 tsp. dry mustard > 

3 tsp. Worcestershire sauce 
4 tsp. catsup 

Pinch of paprika 


(Continued on next page) 


CHICKEN SKILLET DISHES 


Cut chicken into serving pieces. Season with salt 
and pepper; brown in melted fat. Remove chicken 
from pan. Stir flour into fat; add hot water. Cook 
until mixture thickens, stirring constantly. Add 
mustard, Worcestershire sauce, catsup and pap- 
rika to sauce. Place chicken in sauce. Cover; 
simmer for 1 hour or until tender. 


Velma Jackson, Work Meeting Lesson Ldr. 
Schenectady Branch 

The Church of Jesus Christ of L.D.S. 
Scotia, New York 


COUNTRY CHICKEN AND DUMPLINGS 


2 Ige. broiler chickens, cut up 

2 tsp. salt 

2 tbsp. pepper 

1 doz. hard-cooked eggs, chopped 
2 8-02, cans biscuits 


Place chickens in large pot; cover with water. 
Add salt and pepper. Keep chicken covered with 
water; boil until tender. Add eggs. Cut biscuits 
into fourths; drop into mixture. Simmer until 
dumplings are tender. Yield: 15 servings. 


Mildred F. Strickland, Pres. 

North Branch 

The Church of Jesus Christ of L.D.S. 
Eastover, South Carolina 


OLD-FASHIONED CHICKEN PASTRY 


1 4 to 6-Ib. hen, cut into serving pieces 
3 tbsp. salt 

Water 

6 c. flour 

Pepper 


Place chicken in medium large boiler with salt 
and 3 quarts water. Boil for 2 hours or until 
tender. Add more water if needed. Remove from 
heat. Combine flour with 1 cup water. Divide 
into pieces. Roll out on floured board until thin 
as pie crust. Cut into 2 x 5-inchstrips. Remove 
chicken from broth; return broth to heat. Bring 
to a boil. Add pastry strips quickly, one at time 
with pepper. Cover; boil slowly for 10 minutes. 
Serve hot with chicken. Yield: 8-10 servings. 


Mrs. Kathleen S. Langdon, Pres. 
Dunn Branch 

The Church of Jesus Christ of L.D.S. 
Angier, North Carolina 


PINEAPPLE CHICKEN 


1 3%-Ib. chicken, cut up 

2 to 3 c. water 

1 c. sifted flour 

1 % tsp. salt 

% tsp. pepper 

1 egg 

4c. milk 

1 20-0z, can oa chunks 
1 % tbsp. cornstar 

4c, sugar 
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Cook chicken in water in a large kettle until 
meat begins to leave bones; let cool. Remove meat 
from bones; cut into bite-sized pieces. Place 
chicken in a medium-sized bowl. Mix flour, salt, 
pepper, egg and milk in a small bowl; mix until 
smooth. Pour over chicken, stirring to coat each 
piece well. Fry chicken until golden brown. Keep 
chicken warm in skillet. Drain pineapple, re- 
serving syrup; addto chicken. Combine reserved 
pineapple syrup, cornstarch and sugar; cook until 
thick. Pour sauce over chicken and pineapple in 
skillet. Stir gently to coat chicken. Serve im- 
mediately. Yield: 8 servings. 


Mary S. Mehew, 2nd Counselor 
Welling Ward 

The Church of Jesus Christ of L.D.S. 
Welling, Alberta, Canada 


TENDER SQUASH AND CHICKEN 
1 2-Ib. chicken, cut up 

3 tbsp. cooking oil 

2 ib. tender squash, diced 

1 clove of garlic, minced 

% tsp. pepper 

1 tsp. salt 

% med. green pepper, chopped 

1 8-0z, can corn 

3c. hot water 


Brown chicken in cooking oil in large skillet. 
Add squash, garlic, pepper, salt, green pepper 
and corn to chicken, stirring. Add water; cover. 
Cook over medium heat for 45 minutes; uncover. 
Cook until squash is soft and tender. Yield: 4-6 
servings. 


Mrs. Delia B. Medrano, Pres. 
McAllen Second Branch 

The Church of Jesus Christ of L.D.S. 
Galveston, Texas 


WAIKIKI CHICKEN 


1 fryer, cut up 
Seasoned flour 
Cooking oil 

1 c. undrained crushed pineapple 
1 tbsp. cornstarch 

% tsp. ginger 

1 tbsp. soy sauce 
4c, catsup 

% tsp. salt 

Dash of chili powder 
4 tsp, mustard 

% tsp. Tabasco sauce 
% ¢, water 

% tbsp. brown sugar 


Coat chicken in seasoned flour; brown in oil. 
Drain off excess oil. Combine remaining ingre- 
dients; pour over chicken in skillet. Cover; sim- 
mer for 30 minutes or until tender. Yield: 4 
servings. 


Margaret R. Killen, Sec. 

Garvanza Ward 

The Church of Jesus Christ of L.D.S. 
Pasadena, California 


GOOSE, TURKEY DISHES 


ROAST GOOSE WITH SOUR CREAM AND 
MUSHROOMS 


1 5 to 8-Ib. goose 
Garlic sait 

Salt 

Paprika 

¥; Ib, butter 

1 c. plus 4 tbsp. flour 
2 tbsp. lemon juice 

% c, chopped celery 

% c, chopped carrots 
% c, chopped onions 

% tsp. rosemary 
Thyme 

1c, thick sour cream 
1 8-0z. can button mushrooms 


Wash goose inside and out. Cut offneck and wing 
tips. Dry; season with garlic salt and paprika. 
Stuff with favorite stuffing, if desired. Truss 
goose. Combine butter, 1 cup flour and lemon 
juice. Baste goose with mixture. Place bird on 
rack in shallow pan. Roast, uncovered, at 350 
degrees for 1 hour or until browned. Simmer 
giblets with neck, wing tips, celery, carrots, and 
1 teaspoonful salt in water. Cook until tender. 
Spoon off 3 tablespoonfuls fat; cook onion in fat 
until soft and yellow. Stir in 2 tablespoonfuls 
flour; blend in liquid from giblets. Add enough 
water to make 1 cupifnecessary. Addrosemary, 
thyme and salt. Blend remaining flour into 
sour cream. Blend into gravy. Place goose in 
roasting pan. Cover with gravy. Top with mush- 
rooms. Cover; roast at 325 degrees for 2 hours 
longer. Yield: 8-12 servings. 


Mrs. Connie J. Bamber, Pres. 

Banff Branch, Calgary North Stake 
The Church of Jesus Christ of L.D.S. 
Banff, Alberta, Canada 


CHEDDAR-TURKEY CASSEROLE 


1 c, rice 

2 tbsp. instant minced onion 

1 c. frozen peas or 1 c. drained canned peas 

4 to 6 slices cooked turkey or 2c, dice 
cooked turke 

1 10 %-oz. can cheese soup 

1% c. milk 

1 c, cheese cracker crumbs 

3 tbsp, butter or margarine 


Prepare rice according to package directions, 
adding onion to boiling water. Fluff rice with 
fork; spread in greased baking dish. Sprinkle with 
peas; cover with turkey. Blend soup and milk; 
pour evenly over turkey. Combine crumbs and 
melted butter; sprinkle over casserole. Bake at 
350 degrees for 35 minutes or until bubbling. 
Yield: 6 servings. 


Wilma Sneddon, Pres. 

Kansas City Third Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Raytown, Missouri 


TURKEY CASSEROLE 


1 3 or 5-0z. can boned turkey 
1 3-0z. can chow mein noodles 
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’ c, chopped green onion 

1 c. diced celery 

% c, chopped cashew nuts 

1 can cream of mushroom soup 
Ys soup can water 


Combine turkey, noodles, onion, celery andnuts; 
mix lightly. Place mixture in casserole. Mix 
mushroom soup with water; spread over cas- 
serole. Bake at 375 degrees for 25 minutes. 
Yield: 6 servings. 


Charlotte B. Kendrick, Work Counselor 
College Branch 

The Church of Jesus Christ of L.D.S. 
Logan, Utah 


TURKEY LOAF 


4 eggs, beaten 

2c. broth 

3c. ground turkey 

1 c, cooked rice 

2c. soft bread crumbs 

2 tsp, salt 

1 can cream of mushroom soup 
Milk 


Mix egg with broth, reserving small amount of 
broth. Combine remaining ingredients except 
broth, soup and milk. Stir in egg mixture. Shape 
into loaf. Pour remaining broth over loaf. Bake 
at 350 degrees for 1 hour or untilfirm. Cut into 
squares; dilute soup with small amount of milk. 
Serve with turkey loaf. Yield: 6 servings. 


Diane Grant, Pres. 

Howell Ward 

The Church of Jesus Christ of L.D.S. 
Howell, Utah 


TURKEY AND RICE BAKE 


4’ ¢. rice 

2 2 c. turkey broth or canned bouillon 
% c, chopped celery 

2 eggs, beaten 

% tsp, salt 

% tsp. poultry seasoning 

2 2c, diced cooked turkey 

4 C, minced onion 

3 tbsp. butter or margarine 

1 can cream of mushroom soup 
’ c, cream 


Cook rice in 2 cups broth for 10 minutes; com- 
bine rice with celery, eggs, salt, poultry sea- 
soning and turkey. Place in greased 10 x 6 
x 1 1/2-inch baking dish. Bake at 325 degrees 
for 40 minutes or until set. Saute onion in butter; 
add mushroom soup, cream and remaining turkey 
broth. Cook until thick and creamy. Serve hot 
over baked turkey mixture. NOTE: Chicken may 
be substituted for turkey and chicken bouillon 
cubes for broth. Yield: 6 servings. 


Connie Kendall Lee, Pres. 

Tabiona Ward 

The Church of Jesus Christ of L.D.S. 
Hanna, Utah 
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Shellfish Favorites 


RECIPE FOR SPAGHETTI-SHRIMP SUPPER ON PAGE 207 


FISH AND SHELLFISH 


Fish and shellfish can be found on the market in several different forms. 


Market Forms of Fish 


WHOLE OR ROUND — as they come from the water. In preparing for cooking 
they must be scaled, entrails, heads, fins and tails removed. Small fish may be cooked 
without removing the fins and tails. 


DRAWN — fish that has been eviscerated. It has been scaled and fins and tail 
have been removed. 


DRESSED OR PAN-DRESSED — ready to cook as purchased. The entrails and 
scales have been removed. Usually the head, fins and tail have been removed also. 


STEAKS — fish has been dressed and cross-section cuts have been made which are 
usually three quarters of an inch thick. 


FILLETS — side cuts of fish. These lengthwise pieces are practically boneless and 
have very little waste. 


STICKS — elongated pieces of fish cut from fillets and steaks. 


In buying fresh fish you will want to consider all points which are characteristic of fresh 


fish. 


Flesh 


Odot.... 


_— should be firm and elastic. It should not be separating from the bones. 


maae should have a mild and fresh odor. Any fish which has a “fishy odor” should not 


be purchased. 


nisind fresh fish have bright and clear eyes. Protruding eyes are also characteristic of 


fresh fish. 


— should be red and free of slime. The older the fish the less color it will have. The 


gills will gradually turn to a pink, then gray and finally brownish or greenish. 


om. should be shiny and color should not be faded. 
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AMOUNT TO BUY 


FRESH OR FROZEN FISH AMOUNT PER PERSON 
PPRTRCUS CS, CE a sien acre ritesrestiwscenseectors equesiat naniansnconencmonimnartnns iota ¥3 pound 
OT aie cspercgeesesdesciepsmcget ne yap rinses piaelgnat enamine ty ON Die Riche te tia Y pound 
PAV Eee WAP PURINES TA ioe iamcina tgs cnconsasehononenigge pie enaiernnanaaoencnnamreidemnn eden enord 1 pound 


Market Forms of Shellfish 


IN SHELL — If bought in the shell, hard and soft blue crabs, clams, lobsters and 
oysters should be alive. Lobsters and crabs can be cooked in the shell before mar- 
keting. 


SHUCKED — Meat from clams, oysters and scallops has been removed from the 
shell. 


HEADLESS — Usually refers to shrimp and lobster which have their heads removed 
before marketing. 


COOKED MEAT — Shellfish which have been cooked and the edible portion has 
been removed. 


SHELLFISH To Serve 6 To Serve 100 
Crabs: 
Hard 
Live 6 to 12 Ibs. (18 to 36 crabs) 90 to 100 Ibs. 
Cooked Meat 1 Ib. 15 Ibs. 
Dungeness, cooked 4 to 6 Ibs. (3 to 6 crabs) 50 Ibs. 
Lobsters: 
Live 4 to 6 lbs. 75 to 100 lbs. 
Cooked Meat ¥% Ib. 12 Ibs. 


Oysters and Clams: 


In Shell 3 dozen 2¥2 bushels 
Shucked 1 quart 342 gallons 
Scallops 1 Ib. 15 Ibs. 
Shrimp: 
Headless, fresh or frozen 144 lbs. 24 to 30 Ibs. 
Cooked Meat ¥% Ib. 12 to 15 Ibs. 
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FISH DISHES 
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BAKED BASS WITH BACON 


6 bass, cleaned 

% ¢, corn meal 

1 % tsp. salt 

1 % tsp. paprika 

6 slices bacon 

3 tomatoes, peeled and cut into wedges 


Cut bass into serving pieces. Mix corn meal 
with salt and paprika. Dip fish into corn meal 
mixture; place in greased baking dish. Top with 
bacon. Bake at 425 degrees for 20 minutes. 
Remove from oven; arrange tomatoes around 
fish. Broil 5 inches from heat for 6 minutes. 
Yield: 6 servings. 


Rose S. Lear, Pres. 

Melstone Branch 

The Church of Jesus Christ of L.D.S. 
Melstone, Montana 


BAKED FISH 


1 6-02. can mushroom crowns 
1 med. onion, minced 
% green pepper, chopped 
1 stalk celery, chopped 
: ee snipped parsley 
alt 


Seasoned salt 

1 tsp. dried basil 

4 tsp. garlic powder 

1 2-Ib, cod or haddock fillet 
4. grated Swiss cheese 
Butter 

Tomato slices 

Lemon wedges 

Parsley sprigs 


Reserve 6 mushroom crowns; slice remaining 
mushrooms. Saute sliced mushrooms, onion, 
green pepper, celery, snipped parsley, 1/2 tea- 
spoonful salt, 1/2 teaspoonful seasoned salt, 
basil and garlic powder until onion is golden. 
Sprinkle fish with 1 teaspoonful salt and 1/2 
teaspoonful seasoned salt; place in baking dish. 
Spread sauted mixture over center of fish; fold 
fillet over and secure with toothpicks. Sprinkle 
with cheese; dot with butter. Bake at 400 degrees 
for 20 minutes. Arrange the whole mushroom 
crowns down the center and tomatoes on each 
side; sprinkle with salt. Bake for 15 to 20 min- 
utes longer or until fish flakes easily. Garnish 
with lemon and parsley springs. Yield: 6-8 serv- 
ings. 


Dorothy E. Brooks, Pres. 

Glens Falls Branch 

The Church of Jesus Christ of L.D.S. 
Glens Falls, New York 


BAKED FISH FILLETS 
2 Ib. fresh or frozen codfish, sole, haddock or 


halibut fillets 
Salt and pepper 
Paprika 


Juice of 1 lemon 
2 tbsp. butter 


2 tbsp. flour 

1 tbsp. prepared mustard 

1 c. milk 

% c. buttered bread crumbs 
1 thsp. minced parsley 


Cut fillets into serving pieces. Place ingreased 
shallow baking dish; sprinkle with 1/4 teaspoon- 
ful salt, pepper, paprika and lemon juice. Com- 
bine butter, flour, mustard, seasonings to taste 
and milk; pour over fillets. Sprinkle with crumbs 
and parsley. Bake at 350 degrees for 35 minutes. 
Yield: 6 servings. 


Theda Thorne, Pres. 

Watsonville Ward, Monterey Bay Stake 
The Church of Jesus Christ of L.D.S. 
Watsonville, California 


DILL-CODFISH BALLS 
2c. shredded codfish 

4 c. uncooked potatoes 

2 eggs, beaten 

2 tbsp. butter 

2 % tsp. ground dill seed 
4 tsp. black pepper 

1 % tsp. salt 

% tsp. dry mustard 

Dash of cayenne pepper 
Dash of garlic powder 

% tsp. celery salt 

1 c. fine dry bread crumbs 


Cook codfish and potatoes inl inch boiling water 
for 10 minutes or until potatoes are tender. 
Drain off all water. Add eggs, butter and all 
seasonings except celery salt to fish mixture, 
beating well. Chill mixture for 1 hour or until 
firm enough to form into balls. Shape into l- 
inch balls. Mix celery salt with crumbs; roll 
balls in crumb mixture. Fry in 375 degree 1- 
inch fat for 2 to 3 minutes or until golden 
brown. Drain on absorbent paper. Serve at once 
on toothpicks. Yield: 7 dozen balls. 


Barbara T. Brower, Pres. 

Relief Soc. Grand Forks Branch 

The Church of Jesus Christ of L.D.S. 
Grand Forks, North Dakota 


FISH AU GRATIN 


1 % Ib. codfish, haddock or pike fillets 
1 % tsp. salt 

Pepper to taste 

% tsp. lemon juice 

5 tbsp. butter 

4 tbsp. flour 

% tsp. monosodium glutamate 

1c. milk 

2 egg yolks 

2 tbsp. grated cheese 


Wipe fish with a clean damp cloth. Place fillets 
in a buttered shallow 1 1/2-quart baking dish; 
sprinkle with 1 teaspoonful salt, pepper, lemon 
juice and 1 tablespoonful butter. Cover with foil. 
Bake at 350 degrees for 20to25 minutes or until 
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fish flakes. Heat 2 tablespoonfuls butter in sauce- 
pan over low heat; blendin flour, remaining salt, 
monosodium glutamate and pepper. Heat until 
mixture bubbles. Remove from heat; gradually 
add milk. Cook rapidly, stirring constantly, until 
sauce thickens. Cook for 1 to 2 minutes longer. 
Blend in egg yolks and remaining butter. Drain 
excess liquid from fish; cover with sauce mix- 
ture. Sprinkle with cheese. Broil 4 to 5 inches 
from heat for 1 to 2 minutes or until lightly 
browned. 


Vida Gronnestad 

Kimberley Ward 

The Church of Jesus Christ of L.D.S. 
Kimberley, British Columbia, Canada 


STUFFED FISH IN A BLANKET 


2 c. chopped onions 

4c, shortening 

1 4c. soft bread crumbs 
% tsp. salt 

4 tsp. pepper 

1 tbsp. chopped parsley 
% tsp. sage 

2 tbsp. lemon juice 

1 egg, beaten 

1 % Ib. fillets of codfish, sole or haddock 
Pie pastry 


Cook onions in shortening until tender and lightly 
brown. Combine bread crumbs, salt, pepper, 
parsley, sage and lemon juice. Stir into onion 
mixture; fry, stirring often, until lightly 
browned. Remove from heat; stir in egg. Wipe 
fillets with a damp cloth; place stuffing between 
two fillets. Roll out pastry very thinly; cut a 
piece large enough to encase fish. Roll stuffed 
fillets in pastry; moisten edges and seal. Prick 
with a fork. Place in ungreased shallow pan. Bake 
in preheated moderate oven for 1 hour. 


Mrs. Flora D. Rich, Dist. Pres. 
Winnipeg First Branch 

The Church of Jesus Christ of L.D.S. 
Winnipeg, Manitoba, Canada 


BAKED FISH WITH A ZING 


1 3-oz. can sliced mushrooms 
% c. thinly sliced onion 

1 tbsp. cooking oil or fat 

1 % Ib. haddock fillets 

1 tsp. salt 

4 tsp. pepper 

4 tsp, nutmeg = 
1 c. tomatoes and green chili 
1 tbsp. vinegar 

1 tsp. sugar 

% tsp. Worcestershire sauce 


Drain mushrooms, reserving liquid. Saute onion 
in oil. Spread one-half of onion in greased baking 
dish. Place fillets on top on onion. Combine salt, 
pepper and nutmeg; sprinkle over fish. Combine 
tomatoes and chili, vinegar, sugar, Worcester- 
shire sauce and mushroom liquid; pour over fish. 
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Top with mushrooms and remaining onion. 
Cover; bake at 350 degrees for 45 minutes. 


Julia T. Beard, Work Dir. 

McLean Ward, Potomac Stake 

The Church of Jesus Christ of L.D.S. 
Vienna, Virginia 


BAKED HADDOCK A LA MARITIMES 


1 % Ib. fresh haddock fillets 

1 egg, slightly beaten 

4c, soft bread crumbs 

3 tomatoes, cut into halves 
Seasonings 

4 ¢, chopped onion or parsley 
10 mushrooms, sliced 

4c, butter, melted 

AC. grated Cheddar cheese 


Wash and dry fillets; place in a greased flat 
baking dish. Spread egg over fish; Sprinkle with 
crumbs. Garnish with tomato halves. Season all 
with salt and pepper. Fry onion or parsley and 
mushrooms in melted butter; spread evenly over 
top of fish and tomatoes. Sprinkle with grated 
cheese. Bake at 350 degrees for 20 to 25 min- 
utes. Serve with boiled potatoes or rice, broccoli 
and lemon slices, if desired. Yield: 4 servings. 


Marjorie J. Bond, Pres. 

Kentville Branch, New England Mission 
The Church of Jesus Christ of L.D.S. 
Kentville, Nova Scotia, Canada 


HADDOCK CASSEROLE 


Salt 

1% c. white sauce 

Bread crumbs 

4 green pepper, chopped 

44 med, onion, chopped 

Butter 

1 % Ib. haddock or /2 Ib. lobster 


Cook green pepper and onion in butter. Cook 
haddock in salted water. Layer withgreen pepper 
mixture. Cover with white sauce. Sprinkle with 
bread crumbs. Dot with butter. Bake at 250 to 300 
degrees for 1 hour. Yield: 6 servings. 


Elvina A. Brawn, 2nd Counselor 
Portland Branch 

The Church of Jesus Christ of L.D.S. 
Portland, Maine 


BAKED HALIBUT 


Frozen halibut 
Evaporated milk 
Cracker crumbs 
Salt and pepper 
Paprika 

3 tbsp. melted butter 
1 tsp. lemon juice 


Cut halibut into serving pieces. Dip halibut into 
milk and into cracker crumbs. Season on both 
sides with salt, pepper and paprika. Pour butter 
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into baking dish. Add halibut. Dot with additional 
butter. Sprinkle with lemon juice. Cover; bake at 
325 degrees for 1 hour. 


Anita Feltis, 2nd Counselor 

Winder Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BAKED HALIBUT 


4 halibut steaks or fillets 
Salt and pepper 

Juice of 4 lemon 

% stick butter 


Place halibut in baking dish; sprinkle with salt, 
pepper and lemon juice. Melt butter; pour over 
fish. Bake at 400 degrees for 30 minutes. Gar- 
nish with parsley, if desired. Yield: 4 servings. 


Janene B. Wood, Pres. 

Bountiful Tenth Ward 

The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 


BAKED HALIBUT CASSEROLE 


4 slices halibut 

Butter 

Salt and pepper to taste 

1 can evaporated milk 

1 egg, beaten 

1 can cream of mushroom soup 
2c, cracker crumbs 

1 sm. bag potato chips 


Brown halibut in butter; season with salt and 
pepper. Place in baking dish. Combine milk, egg 
and soup. Pour over halibut. Top with cracker 
crumbs and potato chips. Cover; bake at 250 
degrees for 30 minutes. Yield: 4 servings. 


Alberta Burton 

Fifteenth Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


HALIBUT AU GRATIN 


4 slices onion 

2 bay leaves 

1 Ib. halibut 

% tbsp. butter 

3 tbsp. flour 

2c. milk 

% Ib. grated American process cheese 
Salt and pepper to taste 

Cracker crumbs 


Place onion and bay leaves over halibut; steam 
for 10 to 15 minutes. Break into pieces. Melt 
butter; stir in flour. Add milk gradually, stirring 
until thick. Add cheese. Season. Pour over fish. 
Sprinkle with crumbs. Bake at 325 to 350 degrees 
for 30 minutes. 


Elaine M. Castleton, Theology Teacher 
Elma Branch, Evergreen Dist. 

The Church of Jesus Christ of L.D.S. 
Montesano, Washington 
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HALIBUT AU GRATIN 


% Ib. halibut 

% tsp. salt 

1 Ige. onion 

2 bay leaves 

2c. milk 

4c. butter 

4 tbsp. flour 

1 can cream of chicken soup 
% c. milk 

% |b. nippy cheese 


Steam halibut, salt, onion and bay leaves for 20 
minutes. Cool; flake halibut. Cook milk, butter 
and flour until smooth; add all remaining ingre- 
dients. Alternate layers of halibut and sauce in 
baking dish until all are used. Top with bread 
crumbs. Bake at 350 degrees for 30 to 40 min- 
utes. Yield: 6-8 servings. 


Mrs. La Vern G. Johnson 

Millcreek Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


HALIBUT AU GRATIN 


2 Ib. frozen halibut 

4c. water 

1 tsp. salt 

1 bay leaf 

2 tsp. butter 

2 tsp. flour 

1 c. milk 

1 med. onion, grated 

% tsp. monosodium glutamate 
1 c. grated Cheddar cheese 
1 can cream of celery soup 
Buttered bread crumbs 


Simmer halibut, water, 1/2 teaspoonful salt and 
bay leaf for 10 minutes; remove skin and bones. 
Break halibut into fairly large pieces; place in 
buttered baking dish. Combine butter, flour, 
milk, onion, remaining salt, monosodium gluta- 
mate, cheese and soup; pour over fish. Cover 
with buttered bread crumbs. Bake at 350 degrees 
for 1 hour. 


Barbara L. Woodward 

Wellsville First Ward 

The Church of Jesus Christ of L.D.S. 
Wellsville, Utah 


HALIBUT AU GRATIN 


2 Ib. halibut 

% onion 

Parsley to taste 

3 stalks celery 

1 can cream of celery soup 
Shredded nippy cheese 
Buttered bread crumbs 


Broil halibut until tender; add onion, parsley and 
celery. Let stand overnight in broth. Drain; break 
halibut into pieces. Thin soup with a small 
amount of water; addto halibut with cheese. Place 
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in baking dish; top with crumbs. Bake at 350 de- 
grees until heated through. Yield: 15 servings. 


Mrs. O. S. Christiansen 

McKay Second Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BAKED HALIBUT 


1 ib, halibut fillets, cut into serving pieces 
% tsp. salt 

4 ¢. chopped onion 

2 thsp. chopped green pepper 

2c. stewed tomatoes 

4 tsp. pepper 

2 tbsp. vegetable oil 

2 tbsp. flour 


Season fish with 1/2 teaspoonful salt; arrange in 
casserole. Simmer onion, green pepper and to- 
matoes for 10 minutes. Make a paste of salt, 
pepper, oil and flour. Add to tomato mixture; 
cook until thickened. Pour over fish. Bake at 350 
degrees for 35 minutes. 


Afton Stevens, Work Dir. 

Fillmore Second Ward 

The Church of Jesus Christ of L.D.S. 
Fillmore, Utah 


CREAMED HALIBUT 


5 % Ib. halibut 

Milk 

Salt and pepper 

% onion, diced 

1 stick butter, melted 

% c, flour 

1 1-in. square sharp cheese 
Bread crumbs 


Cook halibut in small amount of milk and salt 
until tender. Remove skin and bones. Break 
into pieces. Discard milk. Saute onion in butter; 
blend in flour. Gradually add 1 quart milk, salt, 
pepper and cheese. Cook until cheese is melted. 
Place halibut in casserole. Cover with white 
sauce. Sprinkle with additional cheese and bread 
crumbs. Bake at 350 degrees for 10 minutes. Let 
stand in oven for 15 to 30 minutes. 


TARTAR SAUCE: 


1 qt. salad dressing 

Dash of Worcestershire sauce 
% sm, green pepper 

% tsp. minced garlic 

4 stalks celery 

4 onion, finely chopped 

1 can olives 

5 sweet pickles, finely chopped 
2 tsp. sugar 


Combine all ingredients. Pour into two 1-quart 
jars. Refrigerate. Let stand for a few hours be- 
fore servings. Serve with fish. 


Mrs. Grace Christensen, ReliefSoc. Pres. 
Sandy Ninth Ward 

The Church of Jesus Christ of L.D.S. 
Sandy, Utah 
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DEVILED HALIBUT 


2c. flaked halibut 

% c. chopped green pepper 
1 c. chopped celery 

2 hard-cooked eggs, diced 
1 c, noodles 

1% c, milk 

3 tbsp. flour 

3 tbsp. butter 

% €, mayonnaise 

% c. grated nippy cheese 

1 tsp. salt 

% tsp. paprika 

Buttered crumbs 


Simmer halibut for 20 minutes; let cool. Flake 
halibut. Combine meat with pepper, celery, eggs 
and noodles; place mixture in casserole. Mix 
milk with flour, butter, mayonnaise, cheese, salt 
and paprika; pour over halibut mixture. Top with 
crumbs. Bake at 350 degrees for 30 minutes. 
Yield: 6-8 servings. 


Mary Jane Seaman, Pres. 

Elks Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Elko, Nevada 


FISH BAKE 


2 Ib. fresh or frozen halibut or haddock, 
slightly thawed 

1 can frozen cream of shrimp soup, thawed 

4c, melted butter 

% tsp. grated onion 

% tsp. Worcestershire sauce 

4 tsp, garlic salt 

1 4 c, crushed round crackers 


Place fish in greased 13 x 9 x 2-inch baking 
dish; spread with soup. Bake at 375 degrees 
for 20 minutes. Combine butter, onion and 
seasonings; mix with cracker crumbs. Sprin- 
kle over fish. Bake for 10 minutes longer. 
Yield: 6-8 servings. 


Jessie Behunin, Pres. 

South Bountiful Third Ward 

The Church of Jesus Christ of L.D.S. 
Woods Cross, Utah 


FISH CASSEROLE 


2 Ib. halibut or desired fish 
4 Ige. onion, finely chopped 
2 bay leaves 

2c. medium white sauce 
4c. grated nippy cheese 
Salt and pepper to taste 

1 can cream of celery soup 
1 c. milk 

Buttered crumbs 

Chopped pimento 


Steam fish for 30 minutes; flake. Spread onion 
over fish. Let bay leaves standin white sauce for 
a while to flavor. Place layer of fish, sauce and 
cheese in a buttered casserole. Repeat layers. 
Season each layer with salt and pepper. Dilute 
soup with milk; pour over mixture. Top with 
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buttered crumbs and pimento. Bake at 300 de- 
grees for 1 hour. 


Maurine C. Parry, lst Counselor 
Wastch Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


FISH AND CHIPS 


2 to 3 Ib. fresh halibut 
1 c. flour 

’ tsp. salt 

1 tsp, soda 

1 tsp. sugar 


egg 
%c. sour milk 
Salad oil 


Cut fish into 2 x l-inch strips; remove bone and 
skin. Dry fish between two paper towels. Mix 
all remaining ingredients except salad oil in 
a large bowl. Dip each fish stick intothe batter; 
drop into 3 to 4 inches hot oil. Turn, browning 
each side to a light brown. Drain on paper towel. 
Serve immediately with French-fried potatoes 
and tartar sauce, if desired. NOTE: Frozen 
thawed halibut may be substituted for fresh 
halibut. 


Ann L. Smith, lst Counselor 

Fourth Ward, Ricks College Stake 
The Church of Jesus Christ of L.D.S. 
Rexburg, Idaho 


FISH FILLETS SUPREME 


1 Ib. halibut or whitefish fillets 
1 tbsp. vinegar 

3 tbsp. shortening 

2 tbsp. flour 

% tsp. salt 

% tsp. pepper 

4 tsp. paprika 

% tsp, celery salt 

% tsp. thyme 

2 tsp. chopped parsley 
1c. milk 

’ c, grated cheese 

2 onions, sliced 

% c. soft bread crumbs 


Cook fish for 5 minutes in boiling water to which 
vinegar has been added. Melt 2 tablespoonfuls 
shortening in saucepan; add flour, salt, pepper, 
paprika, celery salt, thyme and parsley; blend. 
Gradually stir in milk; cook, stirring, over low 
heat until thickened. Add cheese, stirring con- 
stantly until cheese is melted and blended. Melt 
remaining shortening in a skillet; add onions. 
Cook until onions are yellow. Place onions ina 
greased 6 x 10-inch baking dish; add fish. Pour 
cheese sauce over fish; sprinkle with crumbs. 
Bake at 425 degrees for 25 to30 minutes. Yield: 
5 servings. 


Mrs. Elden C. Hoskins, Work Dir. 
Georgetown Ward 

The Church of Jesus Christ of L.D.S. 
Georgetown, Idaho 
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FISH PUDDING 


1 % Ib. halibut 

1 % tbsp. melted butter 
2 tbsp. flour 

1%. milk 

% c, nippy cheese 

% c, soft bread crumbs 


Boil halibut in salted water for 15 to 20 minutes 
or until tender; bone, skin and flake halibut. Mix 
melted butter with flour; add milk. Cook until 
thickened; pour over fish. Sprinkle generously 
with cheese and bread crumbs. Bake at 350 
degrees for 30 minutes. Yield: 6 servings. 


Nellie Hillenbrand, Pres. 

Rose Park Seventh Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


HALIBUT AU GRATIN 


1% to 2 Ib. halibut 

1 bay leaf 

1 small onion or % tsp. onion salt (opt.) 
Salt and pepper to taste 

2 tbsp. butter 

2 tbsp. flour 

1 to 3c. milk 

% Ib. Velveeta or Cheddar cheese 

Fine bread crumbs 

Paprika to taste 


Cook halibut over hot water with a bay leaf, onion 
and Salt until cooked through, but not dry. Place 
in a greased baking dish. Melt butter; blend in 
flour and seasonings. Gradually add milk; cook, 
stirring until thick. Stir in cheese. Pour over 
fish. Sprinkle with bread crumbsand paprika. 
Bake at 350 to 400 degrees for 20 to 30 minutes. 
Yield: 4-6 servings. 


Norma L, Valentine, Pres. 
Scottsdale Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Scottsdale, Arizona 

Trudy Heywood, 1st Counselor 
Sixteenth Ward 

The Church of Jesus Christ of L.D.S. 
Logan, Utah 


GLORIA’S BAKED HALIBUT 


2 Ib. halibut steak, 1-in. thick 
’ c, flour 

1 tsp. salt 

% tsp. paprika 

% to 1c. light cream 

3 slices bacon, cut into halves 
1c, fresh bread crumbs 

2 tbsp. melted butter 

1 thsp. chopped parsley 

1 c. grated sharp cheese 


Coat fish with flour, salt and paprika. Arrange 
in single layer in shallow greased baking dish. 
Pour in enough cream until fish is almost cov- 
ered. Top with bacon strips. Bake at 375 de- 
grees for 30 minutes. Remove bacon; sprinkle 
with a mixture of crumbs, butter, parsley and 
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cheese. Replace bacon on top. Bake for 10 min- 
utes longer. Yield: 6 servings. 


Addie Belle Russell 

Kamas Ward 

The Church of Jesus Christ of L.D.S. 
Kamas, Utah 


HALIBUT AU GRATIN 


2 1-Ib. halibut steaks 

3 to 4c. thick white sauce 

’% |b, grated or chunked Cheddar cheese 
1 c. bread crumbs 


Boil fish with enough water to cover for10 min- 
utes per pound. Drain; cool and flake. Placein a 
casserole. Melt butter; blend in salt and flour. 
Gradually add milk; cook, stirring, until thick. 
Stir in cheese. Arrange a layer of one-half of 
sauce, fish, green pepper and onion in casse- 
role; top with remaining sauce and bread crumbs. 


Betty Christensen, Pres. 

Kaysville Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Kaysville, Utah 

Mrs. Lula Jean Secrist 

Bountiful Fourth Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 

Nola Wood 

Kaysville Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Kaysville, Utah 


HALIBUT AU GRATIN 


1 Ib. halibut 

2 % to 4 tbsp. butter 

’% to % tsp. salt 

2 to 4 tbsp. flour 

1 to 2 %c. milk ; 

% to %c. grated Cheddar or nippy cheese 
1 tbsp. chopped green pepper 

1 tbsp. chopped onion 

% c. bread crumbs 


Boil halibut steaks in salted water for 8 to 10 
minutes; drain. Break halibut into chunks; add to 
white sauce and cheese. Place ina 1 1/2-quart 
casserole; cover with crumbs. Bake at 350 de- 
grees for 10 to 15 minutes. 


Lynn Jansen, Visiting Teacher 
Kaysville Ninth Ward 

The Church of Jesus Christ of L.D.S. 
Kaysville, Utah 


HALIBUT AU GRATIN 


2 to 3 Ib. halibut 
2 bay leaves (opt.) 
4 tbsp. butter 

4 tbsp. flour 
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2c. milk 

% tsp. pepper 

Salt 

1 to 1 4c. cream of celery soup 

% onion, chopped 

1 to 1 y c. crushed Ritz crackers or bread 


crumbs (opt.) 
1 to 1 4c. grated cheese 


Steam halibut with bay leaves in small amount of 
water for 20 minutes. Flake halibut, discarding 
bay leaves. Combine butter, flour, milk, 1/2 tea- 
spoonful salt and pepper in saucepan; cook to 
medium white sauce. Add soup and onion to white 
sauce. Place a layer of halibut, cream sauce, 
Ritz crackers and cheese in greased casserole. 
Repeat layers until all ingredients are used, end- 
ing with crackers and cheese on top. Bake at 
350 degrees for 30 minutes to 1 hour. 


Mary M. Walker, Pres. 

Tenth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Margene Oborn, Pres. 

East Mill Creek Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Dianne Whipple, Work Dir. Counselor 
Holladay Twenty-second Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


HALIBUT CASSEROLE 


2 to 2 % Ib. halibut 

4 slices onion 

2 bay leaves 

6 slices bread ; 

1 stick butter or margarine 
5 tbsp. (rounded) flour 

4c. milk 

% to 1 Ib. cheese, grater 
1 tsp. dry mustard (opt. ) 


Steam halibut with the onion and bay leaves 
for 20 minutes. Drain; dice halibut. Place ina 
greased 14 x 10-inch dripper pan or casserole 
dish. Cut crusts from bread and cube; sprinkle 
over fish. Melt butter; blend in flour. Gradually 
and milk; cook, stirring, until thick. Stir in 
cheese and mustard. Pour over casserole. Sprin- 
kle with crushed potato chips or additional 
bread crumbs, if desired. Bake at 325 to 350 de- 
grees for 30 to 40 minutes. Yield: 12-15 serv- 
ings. 


Mrs. BarbaraH. Brimley, 2nd Counselor 
Granger Thirteenth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Rilla Dee Sorenson 

Axtell Ward 

The Church of Jesus Christ of L.D.S. 
Axtell, Utah 


HALIBUT CREOLE 


% c. finely chopped onion 
1 clove of garlic, minced 
3 tbsp. butter or margarine 
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1 c. catsup 

4c, water 

% tsp. salt . 

% tsp. monosodium glutamate 

1 4-0z. can chopped mushrooms 
% ¢, chopped green pepper 

1 tbsp. lemon juice 

1 tbsp. chopped parsley 

2 or 3 halibut steaks 


Brown onion and garlic in butter. Add catsup, 
water, salt, monosodium glutamate, mushrooms, 
green pepper, lemon juice and parsley; mix 
thoroughly. Arrange halibut in greased shallow 
baking dish. Pour sauce over fish. Bake at 375 
degrees for 40 minutes. Yield: 4-6 servings. 


Flora H. Stayton, Pres. 

Lebanon Branch 

The Church of Jesus Christ of L.D.S. 
Lebanon, Kentucky 


HALIBUT AND SHRIMP CASSEROLE 


1 Ib. halibut, cut into 2-in. pieces 
2 cans frozen shrimp soup 

2 tbsp. finely chopped green pepper 
Butter 

Parmesan cheese 


Remove bones and skin from halibut. Add soup 
and green pepper; place in baking dish. Dot with 
butter; sprinkle with cheese. Bake at 350 degrees 
for 45 minutes. Yield: 8 servings. 


Margaret G. Hawkes, Quilting Chmn. 
South Highland Park Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


HALIBUT SOUFFLE 

1 Ib. halibut 

2 tbsp. butter 

1 tbsp. flour 

% c. cream or rich milk 
1 % tsp. salt 

Pepper to taste 

Dash of cayenne 

1 tsp. lemon juice 

2 eggs, beaten 


Boil halibut; cook and flake. Melt butter; blend 
in flour. Gradually add milk; cook, stirring until 
thick. Add seasonings, eggs and fish. Mix well. 
Place in a well buttered ring mold. Bake at 350 
degrees for 30 minutes. Serve with cooked potato 
balls, if desired. Yield: 6 servings. 


Minnie Krenka, Pres. 

Lehi Second Ward 

The Churchof Jesus Christ of L.D.S. 
Lehi, Utah 


SCALLOPED HALIBUT 


3 tbsp. margarine 
2 tbsp. minced onion 
2 tbsp. minced green pepper 
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3 tbsp. flour 

1 4c. milk 

% tsp. Worcestershire sauce 
2 c. flaked cooked halibut 

2 hard-~cooked eggs, sliced 
% ¢, grated process cheese 
% ¢c. soft bread crumbs 


Melt the margarine in a skillet; add onion and 
green pepper. Saute until tender. Blend in flour; 
add milk, stirring until smooth and thick. Add 
Worcestershire sauce. Alternate layers of fish, 
eggs and white sauce ina buttered casserole. Top 
with combined cheese and bread crumbs. Bake 
at 325 degrees for 25 to 30 minutes. Yield: 5-6 
servings. 


Barbara B. Taylor, Pres. 

Pleasant View Ward 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 


SWEET AND SIMPLE HALIBUT STEAKS 


2 Ib. halibut steak, cut into serving pieces 
1 8% or 8 %-oz. can crushed pineapple 

’ c, French dressing 

3 tbsp. pineapple juice 

% tsp. salt 

Dash of pepper 

Dash of cloves 

’ c. grated Cheddar cheese 

Paprika 


Place halibut ina single layer ina shallow baking 
dish. Drain pineapple, reserving juice. Combine 
French dressing, pineapple juice and seasonings. 
Pour over fish; let stand for 30 minutes, turning 
once. Remove fish, reserving sauce for basting. 
Place fish on a well greased broiler pan. Broil 
about 4 inches from heat for 4to5 minutes. Turn 
carefully and brush with remaining sauce. Broil 
for 4 to 5 minutes longer or until fish flakes 
easily when tested with a fork. Combine pine- 
apple and cheese. Spread pineapple mixture over 
fish; sprinkle with paprika. Broil 2 to 3 minutes 
longer or until lightly browned. Yield: 6 serv- 
ings. 


Mrs. Sally M. Todd, Pres. 
Rochester Ward 

The Church of Jesus Christ of L.D.S. 
Rochester, New York 


WHITEFISH CASSEROLE 


2 med. slices halibut 

1 13-0z. can milk 

1 c. mayonnaise 

6 hard-cooked eggs, diced 
36 soda crackers, rolled 
Melted butter 


Parboil halibut in salted water for 10 to 15 min- 
utes; drain and flake. Mix milk, mayonnaise, 
eggs, one-half of crumbs and fish. Place in but- 
tered casserole. Combine remaining crumbs 
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with butter; sprinkle over casserole. Bake at 
350 degrees for 30 minutes. Yield: 6 servings. 


Merle Barker, Past Pres. 

Whittier Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Pico-Rivera, California 


SMOKED HERRING 


4 smoked herring 
% ¢, water 

2 tbsp. lemon juice 
% tsp. sugar 

% tsp. salt 

Dash of pepper 
Parsley (opt.) 


Carefully remove heads from fish and discard. 
Place herring in skillet; add water, lemon juice, 
sugar, salt andpepper. Cover; cook over medium 
heat for 10 minutes or until fish are heated 
through and liquid has evaporated. Serve plain 
or sprinkle with parsley. Yield: 4 servings. 


Grace C. Leatham, 2nd Counselor 
Ensign Second Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BAKED OCEAN PERCH 


1 lemon, thinly sliced 

1 med. onion, thinly sliced 
Salt and pepper 

1 % Ib. ocean perch fillets 
1 c, sour cream 

% tsp. salt 

4 tsp. paprika 

1 tsp. prepared mustard 


Cover bottom of baking dish with lemon and 
onion slices. Sprinkle lightly with salt and pep- 
per. Lay fillets on top. Cover. Bake in preheated 
400 degree oven for 20 minutes; remove cover. 
Combine remaining ingredients; spread over top. 
Broil 3 inches below heat until browned. Yield: 
4-5 servings. 


Ann Carpenter, Pres. 

Relief Soc., Carbondale Branch 

The Church of Jesus Christ of L.D.S. 
Carbondale, Illinois 


RED SNAPPER AMANDINE 


4 6 to 8-oz. red snapper fillets 

Salt 

Flour 

’ ¢, margarine 

% tsp, onion juice 

’% c. blanched finely slivered almonds 
1 tbsp. lemon juice 


Wash and dry fish; dust lightly with salt and 
flour. Heat one-half of the margarine and onion 
juice in a heavy skillet; cook fish until light 
brown. Remove fish; place on a hot serving 
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dish. Pour off excess grease in pan; add re- 
maining margarine. Add almonds; brown slowly. 
Add lemon juice; when mixture foams, pour 
over fish. Yield: 4 servings. 


Patricia Nelson Moon 

Bartlesville Ward 

The Church of Jesus Christ of L.D.S. 
Bartlesville, Oklahoma 


BAKED SEAFOOD 


8 slices, day-old bread, trimmed 
Butter 

2c. salmon or tuna 

1 green pepper, chopped 

1c. diced celery 

1 onion, chopped 

/ €, mayonnaise 

4 eggs, beaten 

3c. milk 

1 can cream of mushroom soup 
1c. grated American cheese 
Paprika 


Butter bread. Place 4 slices bread, buttered- 
side down, in2x8x14-inchpan. Mix salmon with 
green pepper, celery, onion and mayonnaise. 
Spread over bread. Top with remaining bread. 
Combine eggs and milk. Pour over salmon mix- 
ture. Refrigerate overnight. Bake at 325 degrees 
for 15 minutes. Add soup, cheese and paprika. 
Bake at 300 degrees for 1 hour longer. Yield: 
10-12 servings. 


Norma Brubidge 

Elma Branch 

The Church of Jesus Christ of L.D.S. 
Elma, Washington 


DAVY JONES MACARONI 


2 tbsp. butter or margarine 
2 tbsp. flour 

1 4 tsp. salt 

% tsp. dry mustard 

1 8-oz. can salmon 

1 8-oz. can peas 

Milk 

1 egg, beaten 

2 tbsp. lemon juice 

% c, chopped celery 

2 thsp. chopped pimento ; 
1 4-0z. pkg. shell macaroni, cooked 


’% ¢, buttered bread crumbs 


Melt butter in saucepan; stir in flour, salt and 
mustard. Drain salmon and peas, reserving 
liquid. Add enough milk to equal 1 1/2 cups. 
Gradually add milk mixture to flour mixture; 
stir until thickened. Stir into beaten egg; add 
lemon juice, salmon, peas, celery and pimento. 
Fold in macaroni. Pour intoa greased casserole; 
sprinkle with buttered crumbs. Bake, uncovered, 
in preheated 350 degree oven for 30 to 40 min- 
utes. NOTE: May be stored in refrigerator 
overnight before baking. Yield: 6 servings. 


Wilma E. Blake 

Long Beach Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Long Beach, California 


FISH DISHES 


HERB-SALMON BAKE 


2c. herb-seasoned croutons 
1 16-0z. can salmon 

2 c. grated cheese 

4 eggs, slightly beaten 

2c, mil 

% tsp, Worcestershire sauce 
’ tsp. ary mustard 

1 tsp, salt 


Alternate layers of croutons, salmon and cheese 
in 1 1/2-quart casserole. Combine eggs, milk, 
Worcestershire sauce, mustard and salt. Mix 
well. Pour over top of casserole. Bake at 350 
degrees for 1 hour or until knife inserted near 
center comes out clean. Yield: 4 servings. 


Navee Pohlsander, 2nd Counselor 
Albany Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Albany, New York 


MACARONI SCALLOP 


1 c, uncooked macaroni 

1 1-Ib. can salmon, flaked 

1 tbsp. chopped onion 

1 tbsp. chopped green pepper 
Salt to taste 

1 4c, thin white sauce 
Buttered bread crumbs 


Cook macaroni in boiling salted water; drain and 
rinse. Alternate layers of macaroni and salmon 
in a greased casserole; sprinkle each layer with 
onion, green pepper and salt. Cover with white 
sauce; top with buttered bread crumbs. Bake at 
350 degrees for 30 minutes. NOTE: Tuna may be 
substituted for salmon. Yield: 6 servings. 


Florence Davis, Visiting Teacher 
Twenty-second Ward, Ammon Stake 
The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 


PORCUPINES 


1 Ige. can salmon, undrained 

% ¢, uncooked rice 

% c. grated carrots 

3 tbsp. finely chopped onion 

1 egg, beaten 

% 9 salt 

Dash of pepper 

1 can cream of mushroom soup 
%c. water 


Mix salmon with rice, carrots, onion and egg. 
Season with salt and pepper. Shape into six 
large balls. Place in deep 2-quart buttered bak- 
ing dish. Mix soup with water; pour over salmon 
balls. Cover; bake at 350 degrees for 1 hour. 
Yield: 4-6 servings. 


Mrs. Doris E. Mitchell, 2nd Counselor 
New Glasgow Branch 

The Church of Jesus Christ of L.D.S. 
Nova Scotia, Canada 


SALMON CASSEROLE 


1 tall can red salmon 

1 c. diced celery 

1 c, diced carrots 

% c, chopped green pepper 
Salt and pepper to taste 
4c. cooked long grain rice 
2 eggs, well beaten 

2c. milk 

2 tbsp. melted butter 

% c, cubed nippy cheese 


Remove skin and bones from salmon; flake. 
Cook vegetables in a small amount of water and 
salt; drain. Combine vegetables with salmon 
and all remaining ingredients except cheese. 
Place in large buttered casserole. Press cheese 
chunks down into mixture. Bake at 350 degrees 
for 45 minutes. Yield: 6-8 servings. 


Mrs. S. S. Whitehead, Magazine Rep. 
Richards Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Leona S. McConkie, Pres. 

Maeser First Ward 

The Church of Jesus Christ of L.D.S. 
Vernal, Utah 


SALMON CASSEROLE 


1 c. uncooked elbow macaroni 
6 c. boiling salted water 

1 can cream of mushroom soup 
*”c, milk 

1 c. grated cheese 

1 can salmon, flaked 

1 tsp. parsley 


Cook macaroni in boiling salted water until 
tender; drain. Mix soup with milk and 1/2 cup 
cheese. Pour over macaroni. Fold in salmon. 
Pour into casserole. Sprinkle with remaining 
cheese and parsley. Bake at 350 degrees for 20 
minutes. Yield: 6-8 servings. 


Kathryn J. Godfrey, Chmn. FoodComm. 
Clarkston Ward 

The Church of Jesus Christ of L.D.S. 
Clarkston, Utah 


SALMON JOLLY 


1 c,. cracker crumbs 

1 1-Ib. can red salmon, flaked 
Onion rings 

% c, evaporated milk 

1 can cream of mushroom soup 
Salt and pepper to taste 
Paprika 


Place a layer of cracker crumbs in greased 1 
1/2-quart casserole. Add layer of salmon and 
layer of onion rings. Add another layer of 
cracker crumbs. Mix milk with soup. Pour one- 
half soup mixture over salmon. Repeat layers. 
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Sprinkle with salt, pepper and paprika. Bake at 
350 degrees for 1 hour. 


Mrs. Mildred Lamb 

Brockville Branch, Canadian Mission 
The Church of Jesus Christ of L.D.S. 
Brockville, Ontario, Canada 


SALMON CASSEROLE 


2 eggs, beaten 

1 sm. can evaporated milk 
1 tbsp. lemon juice 

4 Ib. butter, melted 

1 Ige. can salmon 

% onion, chopped 

1 sm. jar pimento, chopped 
Salt and pepper to taste 

1% tsp. bread crumbs 


Combine eggs, milk, lemon juice and butter. 
Add remaining ingredients. Mix well; place in 
large casserole. Bake at 350 degrees for lhour. 
Yield: 8 servings. 


Madge Wright, Pres. 

Soldatna Branch 

The Church of Jesus Christ of L.D.S. 
Soldatna, Alaska 


SALMON PUFF 


6 slices bread, trimmed and cut into triangles 
-0Z, can salmon 

% c, shredded cheese 

3 eggs, lightly beaten 

4 tsp. salt 

% tsp. paprika 

Dash of cayenne 

1 tsp. minced onion 

1 4c. milk 


Line buttered 1 1/2-quart baking dish with one- 
half of bread. Drain salmon, reserving liquid; 
flake salmon. Sprinkle salmon and cheese over 
bread; top with remaining bread triangles. 
Combine eggs, salt, paprika, cayenne, onion, 
milk and salmon liquid. Pour over top; let 
set for 30 minutes. Bake in preheated 350 de- 
gree oven for 1 hour or until browned and puffed. 
Yield: 4 servings. 


Anna Jenkins, Sec. 

East Liverpool Branch 

The Church of Jesus Christ of L.D.S. 
East Liverpool, Ohio 


SALMON SCALLOP 


2 envelopes cream of mushroom soup mix 
3c. milk 

2 7 %-o0z. cans salmon, drained and flaked 
2 c. coened fies ; 

4c. chopped parsley 

¥% c. finely chopped onion 

1 4c. cooked peas 

% c, buttered bread crumbs 

1 tbsp. grated Parmesan cheese 


Combine soup mix and milk in large saucepan. 
Bring to a boil, stirring constantly; simmer 
until mixture thickens. Stir in salmon, rice, 
parsley, onion and peas. Pour mixture into a 2- 
quart casserole. Sprinkle with bread crumbs and 
cheese. Bake at 375 degrees for 35 minutes. 
Yield: 10 servings. 


Gladys P. Schild, Pres. 

Dawson Creek Branch, Peace River Dist. 
The Church of Jesus Christ of L.D.S. 
Dawson Creek, British Columbia, Canada 


SALMON SOUFFLE 


1 1-Ib. can or 2c. salmon, cleaned 
3 eggs, separated 

4 to 4 tsp. pepper 

% tsp. salt 

% to 2 tsp. paprika 

2 tbsp. vinegar (opt.) 

2 thsp. lemon juice 

% c. cracker crumbs 

%c, hot milk 

5 drops of red food coloring (opt.) 
% tsp. cream of tartar (opt.) 


Place salmon in mixing bowl. Combine remaining 
ingredients except milk and egg whites. Mix thor- 
oughly; add milk. Fold in stiffly beaten egg 
whites. Bake in greased casserole at 350 to 375 
degrees for 1 hour. Yield: 6 servings. 


Louie F. Squires, Pres. 

Mesa Twelfth Ward 

The Church of Jesus Christ of L.D.S. 
Mesa, Arizona 

Mrs. Mildred Cannon, Work Counselor 
Taylorsville Fourth Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


SALMON SUPPER 


3 tbsp. chopped onion 

4 ¢, Chopped green pepper 

3 tbsp. cooking oil 

1 tsp. salt 

4c. flour 

1 can cream of mushroom or cream of celery 


soup 
1%, milk 

1 7-o0z. can salmon, drained and flaked 
1 c, cooked peas 

1 tbsp. lemon juice 


Saute onion and green pepper in cooking oil until 
onion is golden; blend in salt and flour. Gradually 
stir in soup and milk. Bring to a boil; boil for 1 
minute. Add salmon, peas and lemon juice. Pour 
into ll 1/2 x 7 1/2 x1 1/2-inch baking pan. Top 
with biscuits, if desired. Bake in preheated 450 
degree oven for 10 to 12 minutes. Yield: 6-8 
servings. 


Mrs. Margaret Nelson 

Fargo Branch, North Central States Mission 
The Church of Jesus Christ of L.D.S. 
Moorhead, Minnesota 


FISH DISHES 


SALMON TIMBALLS 


4c, butter or margarine, melted 
% c. fine dry bread crumbs 

1% c. milk 

1 1-Ib. can salmon, flaked 

1 tbsp. chopped parsley 

4 eggs, beaten 

1 tsp. salt 

44 tsp, pepper 


Mix butter with bread crumbs and milk. Cook 
over low heat, stirring constantly, until thick. 
Add salmon, parsley, eggs and seasonings. Pour 
into greased custard cups; fill two-thirds full. 
Place in pan of hot water. Bake at 350 degrees 
for 30 minutes or until firm. Cool slightly; 
unmold. Serve on large platter. Top each cup 
with creamed peas, if desired. Yield: 8 serv- 
ings. 


Betty Lybbert, Bishop’s Wife 

Moses Lake Fourth Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Moses Lake, Washington 


SCALLOPED SALMON 


1 Ige. can red salmon 

1 egg, beaten 

% c, milk 

2c. crushed soda crackers 
Salt and pepper 

Butter 


Clean, bone and break salmon into chunks. Com- 
bine egg with milk and crackers. Let stand for 
5 minutes. Add additional milk if necessary. 
Add salmon; season to taste with salt and pep- 
per. Pour into greased casserole. Dot with but- 
ter. Bake at 350 degrees for 45 minutes tol 
hour. Yield: 8 servings. 


Elaine N. Judd, lst Counselor 

Las Vegas Fourteenth Ward 

The Church of Jesus Christ of L.D.S. 
Las Vegas, Nevada 


SCALLOPED SALMON 

1 can salmon 

2c. white sauce 

2 hard-cooked eggs, sliced 
1 recipe biscuits 


Bone salmon; place in greased baking dish. 
Cover with white sauce. Top with eggs. Cover 
with biscuits. Bake at 375 to 400 degrees for 20 
minutes or until brown. Yield: 6-8 servings. 


Edith C. Chadwick, Ist Counselor 
South Royalton Branch 

The Church of Jesus Christ of L.D.S. 
Randolph Center, Vermont 


CANNED SALMON LOAF 


1%c. milk 
%c. bread crumbs 
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3 eggs, seperated 

1 2%-Ib. can salmon, flaked 
Salt and pepper 

2 thsp. lemon juice 

% tsp. lemon rind 


Scald milk; add bread crumbs. Cook for 5 min- 
utes, stirring frequently. Add beaten egg yolks. 
Cook over hot water in double boiler for 5 min- 
utes, stirring constantly. Cool slightly. Stir in 
salmon, seasoning, lemon juice andrind. Foldin 
beaten egg whites. Place in greased baking dish 
in pan of hot water. Bake at 350 to 375 degrees 
for 1 hour. 


Wreathabelle E. Dixon, Pres. 
Relief Soc., Timmions Branch 

The Church of Jesus Christ of L.D.S. 
Timmions, Ontario, Canada 


DELMONICO SALMON LOAF 


1 1-Ib. can salmon, flaked 
2 tbsp. flour 

2 tbsp. butter, melted 

% ce. milk 

1 tsp. salt 

1 4c, cooked rice 

4c. salad dressing 

4 tsp. celery seed 

% tsp. chopped parsley 

2 eggs, beaten 


Drain salmon, reserving juice. Stir flour into 
butter. Add milk and salmon juice, stirring 
until smooth and thick. Add salmon with re- 
maining ingredients. Shape into loaf. Place in 
byttered loaf pan. Bake at 350 degrees for 
45 minutes. Yield: 6-8 servings. 


Sylvia Marie Hendry, Pres. 

Quesnel Branch 

The Church of Jesus Christ of L.D.S. 
Quesnel, British Columbia, Canada 


HIGH PROTEIN SALMON LOAF 


2 16-0z. cans salmon, boned 
2c. wheat germ 

1 egg, beaten 

1% c. evaporated milk 

% tsp. salt 

1 tsp. Tabasco sauce 

1 can cream of celery soup 

1 tsp. horseradish 

3 tbsp. catsup 


Combine salmon with wheat germ, egg, milk, 
salt, Tabasco sauce and 1/2 can soup. Mix well. 
Place in two well greased loaf pans. Bake at 350 
degrees for 1 hour. Combine remaining ingredi- 
ents. Pour over leaves. Garnish with lemon 
Slices, if desired. NOTE: May be baked in 10- 
inch tube pan at 350 degrees for 1 hour and 30 
minutes. Let stand for 15 to 20 minutes before 
turning upside down. Yield: 10-12 servings. 


Vada Steward 

Beloit Branch 

The Church of Jesus Christ of L.D.S. 
Beloit, Wisconsin 
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POPULAR SALMON LOAF 


1 Ige. can salmon 

%c. salad dressing 

1 tsp. salt 

1 egg, beaten 

% to 1 c. diced onions 

1 c. cream of celery soup 

1 c. bread or cracker crumbs 

1 to 3 tbsp. lemon juice 

’% to 4 c. minced green pepper (opt.) 


Combine all ingredients. Shape into loaf. Place 
in greased pan. Bake at 350 degrees for 1 hour. 


SAUCE: 


Combine all ingredients; spread on salmon loaf. 
Yield: 6-8 servings. 


Gwen A. Farr, Sec. 

Cheyenne Second Ward 

The Church of Jesus Christ of L.D.S. 
Cheyenne, Wyoming 

Mrs. Helen L. Nielsen, 1st Counselor 
Seward Branch 

The Church of Jesus Christ of L.D.S. 
Seward, Alaska 

Mrs. Carol Gene Clawson, Theology Ldr. 
Woodland Ward, South Summit Stake 
The Church of Jesus Christ of L.D.S. 
Kamas, Utah 


SALMON LOAF 


1 1-Ib. can salmon 

% c, bread crumbs 

% tsp. salt 

2 eggs, separated 

1 tsp. chopped parsley 
1 tbsp. lemon juice 

% c, hot milk 

2 tbsp. melted butter 


Remove skin and bones from salmon. Add re- 
maining ingredients except egg whites. Mix well. 
Beat egg whites until stiff; fold into salmon mix- 
ture. Pour into buttered mold. Bake at 350 de- 
grees for 1 hour. Yield: 8 servings. 


Ruth Huff 

Avalon Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Randlett, Utah 


SALMON LOAF 


1 Ige. can salmon 

1 tsp. salt 

4 tsp. pepper 

2 tbsp. diced onion 

2 eggs, slightly beaten 

2 tbsp. butter or margarine 
2 tbsp. flour 

1% c, evaporated milk 


Remove bones and skin from salmon; place in 
mixing bowl. Add salt, pepper, onion and eggs. 
Melt butter in frying pan; add flour, stirring 
until smooth. Gradually add milk. Addto salmon 
mixture in bowl. Mix well. Place in greased 
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loaf pan. Bake at 325 degrees for 45 minutes. 
Yield: 6 servings. 


Rosalia B. Ford, Miss’y 

Fort Morgan Branch 

The Church of Jesus Christ of L.D.S. 
Fort Morgan, Colorado 


SALMON LOAF 


3 to 4 tbsp. butter 
3 tbsp. flour 


2c. canned salmon 

1 egg, slightly beaten 

1 tbsp. lemon juice 

Few grains of pepper 

1 c. bread or cracker crumbs 
2 tbsp. chopped parsley 


Melt butter in saucepan; blend in flour and 1/2 
teaspoonful salt until smooth. Stir in milk grad- 
ually, cooking over direct heat. Stir constantly, 
until sauce boils and is thick and smooth. Set 
aside. Drain salmon; remove skin and bones. 
Combine egg, salmon, lemon juice, 1/4 tea- 
spoonful salt, pepper, 1 cup white sauce, crumbs 
and parsley; mix well. Place mixture in an oiled 
loaf pan. Bake at 400 degrees until heated 
through. Yield: 4-6 servings. 


Nora Blalock, Pres. 

Liberty Ward 

The Church of Jesus Christ of L.D.S. 
Liberty, Mississippi 


SALMON LOAF 


2 1-Ib. cans salmon 
Milk 

4 €, minced onion 

4 c, chopped parsley 
4c, lemon juice 

% tsp. salt 

4 tsp, pepper 

% tsp. ground thyme 
2c, cracker crumbs 
4 eggs, beaten 

4c, butter, melted 


Drain salmon, reserving liquid. Add enough milk 
to liquid to make 1 cup. Combine remaining 
ingredients with salmon. Shape into loaf. Place 
in loaf pan. Bake at 350 degrees for 1 hour. Let 
set in pan for 5 minutes before removing. Yield: 
10 servings. 


Kathleen Hoffman, Educational Counselor 
Lyndhurst Branch 

The Church of Jesus Christ of L.D.S. 
Gresham, Wisconsin 


SALMON LOAF 


2 eggs, separated 
1 c. flaked cooked salmon 
1c. stale bread crumbs 
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1 c. scalded milk 
1 tsp. salt 

1 thsp. butter 

% tsp. onion juice 
1 tsp. lemon juice 
Crumbs 


Combine beaten egg yolks with remaining ingre- 
dients except egg whites and crumbs. Fold in 
stiffly beaten egg whites. Place crumbs in 
greased pan. Pour in salmon mixture. Bake at 
350 degrees until done. Serve with white sauce 
if desired. Yield: 6 servings. 


Sarah F. Jensen, Pres. 

Jefferson Ward, Temple View Stake 
The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


SALMON LOAF 


1 can salmon 

1 % c. bread crumbs 

4 tbsp. butter 

1 4 tsp. salt 

1 c. evaporated milk 

Juice of 1 lemon or 3 tbsp. vinegar 
% tsp. paprika 

2 eggs, beaten 

1 4, tomato juice 

3 tbsp. flour 


Mix salmon with bread crumbs. Add1tablespoon- 
ful butter, 1 teaspoonful salt and remaining in- 
gredients except tomato juice and flour. Shape in 
greased loafpan. Bake at 350 degrees for 45 min- 
utes. Combine tomato juice with flour. Cook until 
thick. Add remaining butter and salt. Serve with 
salmon. Yield: 6 servings. 


Mary Stanger 

Kimberly Ward 

The Church of Jesus Christ of L.D.S. 
Hansen, Idaho 


SALMON LOAF 

2c. salmon 

% c. soft bread crumbs 
2 eggs, beaten 

Yc. milk 

% tsp. salt 

1 tsp. onion juice 

1 tbsp. chopped parsley 
1 tbsp. lemon juice 


Combine all ingredients. Mix lightly. Bake at 400 
degrees for 45 minutes. Yield: 6 servings. 


Harriett Waters, Pres. 

Hunt Ward 

The Church of Jesus Christ of L.D.S. 
Jerome, Idaho 


SALMON LOAF WITH SAUCE 


1 1-Ib, can salmon 
1 can cream of celery soup 
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1 c, fine dry bread crumbs 
2 eggs, slightly beaten 

% c, chopped onion 

1 tbsp. lemon juice 


Drain salmon; reserve 1/4 cup liquid. Remove 
skin and bones from salmon and flake. Thor- 
oughly mix salmon with salmon liquid and re- 
maining ingredients; pack into a greased 9 x5 x 
3-inch loaf pan. Bake at 375 degrees for 1 hour or 
until browned. Cool loaf in pan for 10 minutes; 
loosen from sides of pan and turn out onto 
platter. 


CELERY-PARSLEY SAUCE: 


1 can cream of celery soup 
% to 2 c. milk 
1 tbsp. minced parsley 


Combine and beat all ingredients; serve over 
salmon loaf, Yield: 4-6 servings. 


Rada T. Stones, lst Counselor 

Logan Seventeenth Ward 

The Church of Jesus Christ of L.D.S. 
Logan, Utah 


SALMON-RICE LOAF 


1 c, cold cooked rice 

1 1-Ib, can salmon, flaked 

4c, soft bread crumbs 

1 tsp. lemon juice 

1 tbsp. minced green pepper 

1 tsp. salt 

Dash of ceyenne pepper 

4c. milk or canned tomato juice 


1 egg 


Place rice in greased 7 1/2 x 3 1/2 x2 1/2- 
inch loaf pan, reserving 1/4 cup for top. Com- 
bine salmon with remaining ingredients. Press 
into center of rice; cover with remaining rice. 
Bake at 350 degrees for 40 minutes. Unmold onto 
platter. Yield: 4 servings. 


Edith Pritchard, Pres. 

Canton Branch 

The Church of Jesus Christ of L.D.S. 
Canton, Illinois 


UP NORTH SALMON SUPPER 


2c. red salmon, skinned and boned 
1 10-02. pkg. frozen peas 

1 4% c, cottage cheese 

1 egg, slightly beaten 

1 c. cracker Crumbs 

% c, crushed toasted rice cereal 

1 c. shredded Cheddar cheese 

3 tbsp. chopped green pepper 

1 tbsp. chopped onion 

3 tbsp. lemon juice 

h tsp. pepper 

Salt to taste 

% c, melted butter 

4 ¢. blanched slivered toasted almonds 


Drain salmon, reserving liquid; break into 
chunks, Partially cook peas in reserved salmon 
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liquid. Mix cottage cheese with egg, cracker 
crumbs, cereal crumbs, cheese, green pepper, 
Onion, 1 tablespoonful lemon juice and season- 
ings; add peas and salmon. Spoon mixture intoa 
9 x 5 x 3-inchpan or a2-quart baking dish. Bake 
in a preheated 350 degree oven for 45 minutes. 
Combine remaining lemon juice, butter and 
almonds; heat. Serve with salmon. Yield: 6-8 
servings. 


Loal B. Warnick, 2nd Counselor 
Eleventh Ward, Boise North Stake 
The Church of Jesus Christ of L.D.S. 
Boise, Idaho 


CRISP SALMON PUFFS 


2 tbsp. butter 

4 tbsp. flour 

1 c. evaporated milk 

2 tbsp. chopped parsley 

1 tbsp. lemon juice 

*%¢, fine crumbs 

1 8-oz. can salmon, flaked 
Shortening 


Combine butter and flour over low heat; gradually 
add milk. Stir until smooth and thickened. Com- 
bine sauce mixture, parsley, lemon juice, 1/3 cup 
crumbs and salmon; shape into 2-inch rolls or 
patties. Dip patties into remaining crumbs; pan- 
fry in hot shortening until brown and crisp. Serve 
with chili or tartar sauce. 


Marion O’Grady, Pres. 

Kitimat Branch 

The Church of Jesus Christ of L.D.S. 
Kitimat, British Columbia, Canada 


SALMON CROQUETTES 


1 Ige. and 1 sm. can salmon 
% med. onion, finely chopped 
2 eggs 

Lemon juice 

Salt and pepper 

Corn flake crumbs 


Combine all ingredients except crumbs. Re- 
frigerate for 30 minutes; shape into patties. Roll 
in corn flake crumbs; fry in small amount of oil 
for 6 to 8 minutes on each side. 


Inger M. Johnson 

San Jose Fifth Ward 

The Church of Jesus Christ of L.D.S. 
San Jose, California 


SALMON PATTIES 


1 1-Ib. can salmon 

1 c, bread crumbs 

1 tbsp. minced onion 

1 egg white 

*4c. evaporated milk 

% c. finely chopped celery 
1 tbsp. lemon juice 

3 tbsp. melted butter 


Drain salmon, reserving liquid. Remove skin and 
bones. Flake salmon in liquid in medium bowl. 
Add crumbs, onion, egg white, milk, celery and 
lemon juice. Let stand for 5 minutes. Shape into 
eight patties. Place patties in butter in skillet. 
Cook over low heat for 5 minutes on each side or 
until golden brown. 


DILL SAUCE: 


2 tbsp. flour 

2 tbsp. butter, melted 
1 c. evaporated milk 
% c. water 

1 egg yolk, beaten 

4 tsp. salt 

1 tsp. dill seed 

Dash of pepper 


Blend flour into butter. Slowly stir in milk and 
water. Add remaining ingredients; cook over low 
heat, stirring constantly, until sauce thickens and 
boils. Serve with salmon. Yield: 8 servings. 


Carolyn B. Hafen, Organist 
American Fork Sixth Ward 

The Church of Jesus Christ of L.D.S. 
American Fork, Utah 


SALMON CROQUETTES 


Salmon Patties 

1 sm. can salmon 

1 sm. onion, chopped 

1 egg 

2 tbsp. flour 

Corn meal or bread crumbs 


Mix all ingredients except meal; shape into pat- 
ties. Roll each pattie in corn meal. Fry in lard 
or shortening in skillet until golden brown. 


Edna Leona Ireland, Organist 
Texarkana Branch 

The Church of Jesus Christ of L.D.S. 
Hooks, Texas 


BAKED SALMON 


1 5 to 6 Ib. salmon fillet, cleaned 
Salt and pepper 
1 lemon, sliced 


Place salmon on large piece of foil. Sprinkle 
each side with salt and pepper. Place lemon 
over salmon. Seal foil around salmon. Bake at 400 
degrees 20 minutes per pound. Yield: 10 servings. 


Velda H. Johnson, Pres. 

Berkeley Ward, Oakland Berkeley Stake 
The Church of Jesus Christ of L.D.S. 
Berkeley, California 


BAKED SALMON 


1 3 to 4-Ib. piece salmon 
Salt and pepper 

Flour 

4c, butter 
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1 sm. onion, finely chopped 

1 clove of garlic, finely chopped 
1 c. tomato juice 

1 tsp. Worcestershire sauce 


Wipe salmon dry; rub with salt andpepper. Dust 
with flour. Place in well greased shallow baking 
pan. Bake at 400 degrees for 10 to 15 minutes. 
Melt butter; add onion and garlic. Cook until ten- 
der but not browned. Add tomato juice and 
Worcestershire sauce. Pour mixture over fish. 
Bake at 375 degrees for 30 minutes, basting 
frequently. Remove fish carefully to platter. 
Thicken sauce with flour, if desired; serve over 
fish. 


Mrs. Margaret Rotz, Counselor 

Van Nuys Ward, San Fernando Stake 
The Church of Jesus Christ of L.D.S. 
Panorama City, California 


BAKED SALMON WITH MUSHROOMS 


2 Ib. salmon steaks or fillets 

1 tsp. salt 

Dash of pepper 

1 4-0z. can sliced mushrooms, drained 
4c, butter 

3 tbsp. lemon juice 

1 c. grated onions 


Cut steaks into serving portions; sprinkle with 
salt and pepper. Place in asingle layer in a well 
greased 7 x ll-inch baking pan. Combine mush- 
rooms, butter, lemon juice and grated onion; 
pour over salmon. Bake at 350 degrees for 30 to 
35 minutes or until fish flakes easily when tested 
with a fork. Serve immediately on a hot platter. 
Yield: 6 servings. 


Hazel Redford, Pres. 

Eleventh Ward 

The Church of Jesus Christ of L.D.S. 
Pocatello, Idaho 


BAKED SALMON STEAKS WITH GRAPEFRUIT 


6 tbsp. butter 

1 sm. onion, thinly sliced 
1c. soft bread crumbs 

% tsp. salt 

% tsp. pepper 

1 tbsp. chopped parsley 
4 tsp. ground allspice 

1 med. grapefruit 

4 salmon steaks 


Heat 3 tablespoonfuls butter in skillet; add onion. 
Saute over medium heat until tender but not 
browned. Stir in bread crumbs, salt, pepper, 
parsley andallspice. Remove from heat. Arrange 
salmon steaks in a well buttered shallow baking 
dish. Peel grapefruit; remove white pith. Sepa- 
rate into sections, reserving any juice. Pour 
grapefruit juice over salmon; spoon crumb mix- 
ture evenly over top. Bake at 450 degrees for 
10 minutes. Remove salmon from oven; arrange 
grapefruit sections on top. Baste with remaining 
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melted butter. Bake at 375 degrees for 12 to 15 
minutes longer. Yield: 4 servings. 


Margaret H. Schulzke, Pres. 
Toronto Ward 

The Church of Jesus Christ of L.D.S. 
Toronto, Ontario, Canada 


BILL’S BARBECUED SALMON 


1 3 to 5-Ib. salmon, cleaned 
% Ib. sliced bacon 

Salt and pepper » 

1 tsp, lemon juice 


Split fish. Open flat; do not remove backbone. 
Lay over piece of chicken wire larger than fish, 
cut-side up. Place bacon slices over fish. Cover 
with another piece of chicken wire. Twist edges 
together. Place on rack 15 to18 inches above hot 
coals. Grill until cut side of fish is lightly 
browned. Turn and cook until skin side is almost 
black. Remove from wire. Place on heated serv- 
ing platter. Discard bacon. Season with salt, pep- 
per and lemon juice. Yield: 6-10 servings 


Mrs. W. A. Dunstan, Pres. 

Bothell Ward 

The Church of Jesus Christ of L.D.S. 
Bothell, Washington 


SALMON ROLY POLY 


2c. flour 

3 tsp. baking powder 
% tsp. salt 

4c, butter 

1 egg, beaten 

% c. milk 


Sift flour with baking powder and salt; add but- 
ter, cutting until mixture resembles fine meal. 
Add egg, combined with milk. Knead lightly. Roll 
to rectangular shape 1/4-inch thick. 


FILLING: 


1 %c, flaked salmon 

4c, milk 

2 tsp. chopped onion 

1 % tsp. chopped parsley 
4c, chopped sweet pickle 


Combine all ingredients; spread over dough. 

Roll like a jelly roll. Place on buttered baking 

sheet. Bake at 425 degrees for 40 minutes. NOTE: 

Maye be served with a cheese sauce made with 

2 cups grated cheese melted with 1/2 cup milk. 
Yield: 8-10 servings. 

Ethel Folter 

Beloit Branch 

The Church of Jesus Christ of L.D.S. 

Jonesville, Wisconsin 


PEAS PARNASSUS 


4or 5 sliced fillets of sole 
Salt and pepper 
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Juice of 2 lemon 

3 tbsp. butter 

8 to 10 sm. onions 
1c. stewed tomatoes 
1 17-o0z. can peas 

2 tbsp. cornstarch 


Roll sole fillets into individual rolls. Place 
in baking dish.Sprinkle with salt, pepper and 
lemon juice. Dot with 1 tablespoonful butter. 
Bake at 425 degrees while preparing sauce. 
Add onions, tomatoes and 1/2 teaspoonful salt 
to 2 tablespoonfuls melted butter. Stir and sim- 
mer for 5 minutes. Drain peas reserving re- 
serving 1/4 cup liquid. Blend with cornstarch; 
stir into sauce. Add peas. Pour over fish. Bake 
for 10 minutes longer or until fish flakes. Yield: 
4 servings. 


Dorothy Ridings 

Council Bluffs Ward 

The Church of Jesus Christ of L.D.S. 
Council Bluffs, Iowa 


BAKED MACKINAW 


1 4 to 5-Ib. trout 

2 tsp. salt 

2 sm. onions, sliced 
2 lemons, sliced 


Season trout with salt; place onions and lemons 
in the cavity. Wrap trout in foil; place in shallow 
baking pan or roaster. Bake at 300 degrees for 2 
hours. Yield: 10 servings. 


Jennie Lutz 

Garden City Ward 

The Church of Jesus Christ of L.D.S. 
Garden City, Utah 


POACHED FISH 


2 2-lb, trout or catfish 
1c. milk 

% tsp. salt 

% tsp. pepper 

2 slices onion 

1 tbsp. flour 

% tsp. dill seed 
Chopped parsley (opt.) 
4 lemon slices 


Clean and dress fish; lay fish in a heavy 10- 
inch skillet. Place milk, salt, pepper and onion 
slices in pan. Simmer for 20 minutes or until 
fish will fall from bones. Carefully remove 
fish to platter. Mix flour and enough water 
to make paste; thicken milk remaining in skil- 
let. Add dill seed. Serve as garnish on fish 
with parsley sprinkled on top and lemon slices 
on side of plate. Yield: 4-6 servings. 


Thelma Christensen, Pres. 

Heyburn Ward 

The Church of Jesus Christ of L.D.S. 
Heyburn, Idaho 
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ORANGE AND RICE-STUFFED TROUT 


6 trout, pan dressed 

2 % tsp. salt 

1 c. chopped celery 

% ¢. chopped onion 

’%c, plus 3 tbsp. melted oil or fat 
%c. water 

% c. plus 2 tbsp. orange juice 
2 tbsp. lemon juice 

1 tbsp. orange rind 

1 c. precooked rice 

% c. toasted slivered almonds 


Sprinkle fish inside and out with 2 teaspoonfuls 
salt. Cook celery and onion in 1/4 cup fat until 
tender. Add water, 1/2 cup orange juice, lemon 
juice, orange rind and remaining salt; bringtoa 
boil. Add rice and stir to moisten. Cover; remove 
from heat. Add almonds; mix well. Place fish in 
well greased 14 x 11 x 1-inch baking dish. Stuff 
fish with rice mixture; brush with a mixture of 
remaining fat and orange juice. Bake at 350 de- 
grees for 25 to 30 minutes, basting occasionally. 
Yield: 6-8 servings. 


Edith Stevens, 2nd Counselor 

First Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Driggs, Idaho 

Melissa Bowles, Pres. 

Darby Ward 

The Church of Jesus Christ of L.D.S. 
Driggs, Idaho 


CHEESE-TUNA PUFF 


1 c. plus 3 tbsp. sifted flour 
% tsp. salt 

’c. lard 

3 to 4 tbsp. cold water 

2 6 -0z. cans tuna 

% ¢. chopped celery 

2 tbsp. chopped green pepper 
% tsp. Worcestershire sauce 
Salt and pepper to taste 

1 tbsp. butter, melted 

1% c. evaporated milk 

2c. shredded Cheddar cheese 
2 eggs, separated 


Sift 1 cup flour and salt into bowl. Cut in lard 
until the size of small peas. Sprinkle water over 
mixture. Stir with fork until dough is moist 
enough to hold togehter. Roll out on floured sur- 
face to ll-inch circle. Fit into pie pan. Fold 
edge back and under to form standing rim; flute 
edges. Combine tuna, celery, green pepper, 
Worcestershire sauce, salt and pepper in bowl. 
Blend 3 tablespoonfuls flour into butter in a 
saucepan; gradually add milk. Cook, stirring 
constantly, until thickened. Add 1 3/4 cups 
cheese; stir until melted. Reserve 1 cup sauce; 
add remaining sauce totuna mixture. Blend well. 
Spoon into pie shell. Bake at 425 degrees for 15 
minutes. Remove from oven. Beat egg whites 
stiff but not dry. Beat egg yolks slightly; blend 
into reserved 1 cup cheese sauce. Fold yolk mix- 
ture gently into egg whites. Spread over pie; 
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sprinkle with reserved cheese. Bake at 375 de- 
grees for 20 to 25 minutes. Yield: 6 servings. 


Mrs. Jean Quackenbush 

Washougal Ward 

The Church of Jesus Christ of L.D.S. 
Camas, Washington 


CHOP SUEY CASSEROLE 


2 cans tuna, flaked 

2c. chopped celery 

% c, chopped onion 

2c, cream of mushroom soup 
1 soup can water 

% Ib. cashew nuts 

3 cans Chinese noodles 


Mix tuna, celery and onion; add soup, water, 
nuts and 1 1/2 cans noodles. Place in casserole; 
top with remaining noodles. Bake at 325 de- 
grees for 45 minutes. Yield: 6-8 servings. 


Doris Rolins, lst Counselor 
Anchorage Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Anchorage, Alaska 


HAWAIIAN CASSEROLE 


1 tal can pineapple chunks 

2 tbsp. butter 

% green pepper ce aay 

1 chicken bouillon cube 

1 c. boiling water 

2 tsbp. cornstarch 

2 tsp. soy sauce or Worcestershire sauce 
2 cans tuna 

2 tbsp. vinegar 

’4c, sugar 

’ tsp. salt 

1 c, cooked rice 

1 c. drained small green beans 


Drain pineapple, reserving 2/3 cup juice. Saute 
pineapple in butter for 2 minutes. Add green pep- 
per and 1/3 cup pineapple juice. Dissolve bouillon 
cube in boiling water; pour over pineapple mix- 
ture. Dissolve cornstarch in remaining pine- 
apple juice. Add to pineapple mixture; cook and 
stir until thick. Add remaining ingredients; 
turn in casserole. Bake at 300 degrees for 15 
to 20 minutes. Yield: 8 servings. 


Mrs. Ruth N. Miller, Work Counselor 
Hyrum Third Ward 

The Church of Jesus Christ of L.D.S. 
Hyrum, Utah 


MOCK CHICKEN CASSEROLE 


lor1% 7-oz. cans tuna 

% to 1 can cream of mushroom soup 

1 soup can water 

1 c. finely diced celery 

% ¢, chopped onion 

1 sm, pkg. cashews, coarsley chopped 


1 can bean sprouts, drained (opt.) 
1 can mushrooms, undrained (opt.) 
1 Ige. can Chinese noodles 


Mix all ingredients except one-half the noodles. 
Place mixture in a large casserole; cover with 
remaining noodles. Bake at 350 degrees for 30 
to 40 minutes. Yield: 8 servings. 


Muriel Rydalch, Work Counselor 
Plano Ward North Rexburg Stake 

The Church of Jesus Christ of L.D.S. 
Rexburg, Idaho 

Orlinda W. Wright, lst Counselor 
Utah State Hospital Relief Soc. Branch 
The Church of Jesus Christ of L.D.S. 
Provo, Utah 


MYSTERY CASSEROLE 


% c. Chopped onion 

1 c. chopped celery 

%c. water 

1 7-oz. can tuna 

1 3-oz. can Chinese noodles 

4 Ib. chopped cashew nuts 

1 can cream of mushroom soup 


Cook onions and celery in 1/2 cup water for 15 
minutes. Add remaining ingredients except 1/3 
cup noodles. Place in buttered casserole; top 
with remaining noodles. Bake at 350 degrees for 
30 minutes. Yield: 4 servings. 


Mrs. Esther Enman, 1st Counselor 

South Paris Branch, New England Mission 
The Church of Jesus Christ of L.D.S. 
South Paris, Maine 

Arlene Crowley, Pres. 

Skowhegan Branch 

The Church of Jesus Christ of L.D.S. 
Madison, Maine 


PUFFY TUNA-RICE CASSEROLE 


¥% c, butter or margarine 
4c. flour 
y tsp. salt 
4tsp.p er 
\2 G. Paik 3 
eggs, separate 
1 Ton. can tuna, flaked 
2 tbsp. grated onion 
1 tbsp. lemon juice 
2c, cooked rice 
3 slices process American cheese 


Melt butter; blend in flour anc seasonings. Grad- 
ually stir in milk; cook, stirring, until thick and 
smooth. Beat egg yolks slightly; add a small 
amount of hot sauce to egg yolks. Stir into re- 
maining sauce; cook for 2 minutes longer over 
low heat, stirring constantly. Remove from heat. 
Fold in tuna, onion, lemon juice and rice. Beat 
egg whites until stiff but not dry. Foldinto tuna- 
rice mixture. Pour into ungreased 1 1/2-quart 
casserole. Cut cheese slices into halves diag- 
onally. Arrange around edges for form 
attractive design. Set casserole in pan of hot 
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water. Bake at 350 degrees for 40 minutes 
or until firm. Yield: 8 servings. 


lla L. McLeod 

Nanton Branch 

The Church of Jesus Christ of L.D.S. 
Nanton, Alberta, Canada 


SEVEN SEAS CASSEROLE 
1 8-0z. can cream of mushroom or celery 


soup 

’% c, finely chopped onion 

1 4c, water 

4 tsp. salt 

1 tsp. lemon juice 

% tsp. pepper 

1 % c, uncooked instant rice 

1 10-0z. box peas, partially thawed 
1 can tuna, drained and flaked 
’¢, grated Cheddar cheese 
Paprika 


Combine soup, onion, water, salt, lemon juice 
and pepper; bring to a boil over medium heat, 
stirring occasionally. Pour one-half of soup mix- 
ture into greased 1 1/2-quart casserole. Alter- 
nate layers of rice, peas and tuna over soup 
mixture; add remaining soup. Sprinkle with 
cheese and paprika. Cover and bake at 375 
degrees for 15 to 20 minutes. Cut through mix- 
ture after 10 minutes to allow soup to mix. 
Yield: 6 servings. 


Elaine Fisher, Work Dir. 

Brooks Branch 

The Church of Jesus Christ of L.D.S. 
Brooks, Alberta, Canada 


SIMPLE TUNA PIE 


2 tbsp. butter or margarine 
2 tbsp. flour 

1c, milk 

1 egg yolk, beaten 

y tsp. salt 

4 tsp. pepper 

1 can tuna, flaked 

% c. drained cooked peas 

1 pastry shell, unbaked 

% c, fine cracker Crumbs 


Melt butter; blend in flour and milk. Cook until 
thick, stirring constantly. Add egg yolk, salt, 
pepper, tuna and peas. Turn into pastry shell. 
Cover with cracker crumbs. Bake at 450 de- 
grees for 10 minutes. Reduce temperature to 
400 degrees for 20 to 25 minutes until golden 
brown. Yield: 6 servings. 


Brenda C. Rolph, Sec. 

Maysville Branch 

The Church of Jesus Christ of L.D.S. 
Maysville, Kentucky 


TUNA-ASPARAGUS CASSEROLE 
1c. uncooked shell macaroni 
Water 

Salt 
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1 can cream of vegetable soup 

3 tbsp. milk 

% c, grated American cheese 

% c, Chopped celery 

’ c, chopped onion 

4c, diced pimento 

1 tsp. parsley flakes 

2 7-oz. cans light tuna, drained 

1 10 4-02, cut asparagus spears, drained 
% c, crushed potato chips 


Cook macaroni in boiling salted water for 8 min- 
utes. Rinse and drain. Combine soup with milk, 
cheese, celery, onion, pimento, parsley flakes 
and tuna. Layer one-half of mixture in greased 
2-quart casserole. Add asparagus; top with 
remaining tuna mixture. Sprinkle with potato 
chips. Bake at 350 degrees for 40 minutes. Yield: 
6-8 servings. 


Mrs. Simona C. Lopez 

Raton Trinidad Branch 

The Church of Jesus Christ of L.D.S. 
Raton, New Mexico 


TUNA BAKE WITH CHEESE SWIRLS 
% green pepper, chopped 

3 tbsp. minced onion 

3 tbsp. fat 

1 tsp. salt 

6 tbsp. flour 

1 can chicken with rice soup 

1% c. milk 

1 7-02. can tuna 

1 tbsp. lemon juice 


Cook pepper and onion in hot fat until golden 
brown; blend in salt and flour. Add soup and 
milk; cook until thick, stirring constantly. Add 
tuna and lemon juice. Pour into greased 10x 6 x 
1 1/2-inch baking dish. 


CHEESE SWIRLS: 


1 4c. sifted flour 

3 tsp. baking powder 
4 tsp, salt 

% c, shortening 

1 egg 

Y% c, evaporated milk 
1 4c, grated cheese 

1 tbsp. dried parsley 


Sift dry ingredients; cut in shortening. Stir 
in egg and milk. Knead on floured board; roll 
into 12-inch square. Sprinkle with cheese and 
parsley. Roll as for jelly roll. Cut into eight 
slices. Place on top of tuna mixture. Bake at 
425 degrees for 30 minutes. Yield: 8 servings. 


Jo Ann R. Gentry, Pres. 

Vernal Second Ward 

The Church of Jesus Christ of L.D.S. 
Vernal, Utah 


TUNA CASSEROLE 

2c, uncooked elbow macaroni 
Salt 

2 pimentos 

1 green pepper, chopped 
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1 onion, chopped 

2 tbsp. shortening 

2 tbsp. butter 

1 sm. can tuna 

1 can cream of mushroom soup 
1 sm. can milk 

1 c. grated American cheese 


Boil macaroni in salted water for 20 minutes or 
until done. Fry pimentos, green pepper and 
onion in shortening. Place 1 tablespoonful butter 
in a casserole; add a layer of macaroni, tuna, 
onion and pepper mixture, mushroom soup and 
milk. Salt and pepper each layer; dot with butter 
and sprinkle with cheese. Repeat layers. Bake at 
350 degrees for 25 minutes. Yield: 8 servings. 


Docia Tallerico 

Dragerton First Ward 

The Church of Jesus Christ of L.D.S. 
Sunnyside, Utah 


TUNA-LEMON LOAF 


3 or 4 slices lemon 

1 can cream of celery soup 
3 eggs, separated 

2 tbsp. chopped pimento 

1 tsp, lemon juice 

2c, tuna 

1 c. soda cracker crumbs 
4 c, Chopped onion 

2 tbsp. snipped parsley 
Dash of pepper 


Place lemon slices in row in bottom of well 
greased 8 1/2 x 4 1/2 x 2 1/2-inch loaf pan. 
Thoroughly combine remaining ingredients 
except stiffly beaten egg whites; fold in egg 
whites. Spoon tuna mixture over lemon slices 
in loaf pan. Bake at 350 degrees for 45 minutes 
or until center of loaf is firm. Invert onto warm 
serving platter. Garnish with parsley and addi- 
tional lemon slices, if desired. Yield: 6 servings. 


LuCene C. Hougaard, Magazine Rep. 
Orchard Third Ward 

The Church of Jesus Christ of L.D.S. 
North Salt Lake, Utah 


TUNA, CHEESE AND CAULIFLOWER 
CASSEROLE 


1 cauliflower 
7-0z. can solid-pack tuna 
tbsp. margarine 

4c, flour 

2c. milk 

4 €, grated cheese 

’ ¢, Chopped celery 

1 tsp, salt 

Dash of onion salt 

4 tsp. pepper 

4 tsp. paprika 


Soak cauliflower, stem-end up, in cold salted 
water for 20 minutes. Separate into flowerets; 
cook, covered, in boiling salted water for 10 
minutes or until tender. Drain; arrange in 
greased 1 1/2 to 2-quart casserole. Drain tuna, 
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reserving oil; break tuna into pieces. Heat tuna 
oil with butter or margarine over low heat; 
blend in flour. Gradually add milk; cook over low 
heat until thickened, stirring constantly. Add 
cheese; stir until melted. Addcelery, salt, onion 
salt, pepper and tuna. Pour over cauliflower; 
sprinkle with additional grated cheese and dust 
with paprika. Bake at 375 degrees for 30 min- 
utes. Yield: 6 servings. 


Lillie D. Mecham 

Logan Eleventh Ward, Mt. Logan Stake 
The Church of Jesus Christ of L.D.S. 
Logan, Utah 


TUNA POT PIE 


3 tbsp. butter 

3 tbsp. flour 

1 c, evaporated milk 

1 c. vegetable stock 

1 c. water 

% tsp. salt 

% tsp. paprika 

1 c, cream of chicken or mushroom soup 
4 tsp. pepper 

% c. cooked chopped onion 

1 % c, cooked diced potatoes 
1 4% c, cooked diced carrots 
1 c. cooked peas 

1 can tuna 

Pastry 


Melt butter; blend in flour. Gradually add 
milk and vegetable stock. Cook, stirring until 
thick. Add remaining ingredients except pas- 
try. Pour into deep casserole. Cover with 
pastry. Bake at 450 degrees for 20 to 25 min- 
utes. 


Sharol W. Searle, Educational Counselor 
View Ward 

The Church of Jesus Christ of L.D.S. 
Burley, Idaho 


VEGETABLE CASSEROLE WITH TUNA 


1 med, cauliflower 

1 c, diced carrots 

Salt 

2 tbsp. minced onion 

1 tbsp. butter or margarine 

1 10 %-oz. can cream of celery or mushroom 
soup 

2 tbsp. milk 

1 7-oz, can tuna, drained and flaked 

Dash of nutmeg 

% ¢. cracker crumbs 


Separate cauliflower into small flowerets; cook 
with carrots in boiling salted water until just 
tender. Drain. Saute onion in butter until ten- 
der. Combine onion, soup, milk, tuna and nut- 
meg; mix well. Place carrots and cauliflower 
in a 1 1/2-quart casserole. Pour soup mixture 
over vegetables; sprinkle top with cracker 
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crumbs. Bake at 350 degrees for 40 minutes or 
until slightly browned. Yield: 4 servings. 


Eva Pearl Anderson, 1st Counselor 
Cross Timbers, Missouri Branch 
South Central Dist. 

The Church of Jesus Christ of L.D.S. 
Preston, Missouri 


BONED FILLET OF FISH 


1 sm. or med. onion, finely chopped 
7 sprigs of parsley 

1 stalk celery 

3 tbsp. olive oil 

3 tbsp. butter 

2 tbsp. flour 

2c. milk 

Salt and pepper to taste 

6 to 8 fillets 


Saute onion, parsley and celery slowly in olive 
oil for 5 minutes. Combine butter, flour, milk, 
salt and pepper in top of double boiler; add 
sauted ingredients. Let simmer for 15 minutes. 
Arrange fillets in baking dish; spread sauce 
over top. Bake at 400 degrees for 30 minutes. 


Carol McPhee, Work Counselor 
Pacific Grove Ward 

The Church of Jesus Christ of L.D.S. 
Pacific Grove, California 


FISH BALLS 


1 No. 1 can fish flakes 
2 c. mashed potatoes 
1 egg, slightly beaten 
% tbsp. butter 

Dash of pepper 

F lour 

Fat 


Combine all ingredients except flour and fat. 
Shape into small balls. Dip into flour. Saute 
in hot fat. 


Mrs. Zelda Okerlund, Pres. 

Layman Ward 

The Church of Jesus Christ of L.D.S. 
Lyman, Utah 


FISH CASSEROLE 


2 c. cooked fish 

2c. cooked rice 

1 Ige. onion, sliced and sauted 
2 hard-cooked eggs, sliced 
Bread crumbs 

4 tbsp. butter 

3 tbsp. flour 

2c. warm milk 

% tsp. salt 

% tsp. nutmeg 

Paprika 


Arrange layers of fish, rice, onion andeggsin a 
casserole; sprinkle with bread crumbs. Repeat 


layers. Melt butter in a saucepan; blend in 
flour. Gradually stir in warm milk; cook until 
thick. Add salt and nutmeg. Pour sauce over 
casserole; top with buttered bread crumbs. 
Sprinkle with paprika. Bake at 350 degrees for 
45 minutes. 


Velma Johnson, 2nd Counselor 
Emery Ward 

The Church of Jesus Christ of L.D.S. 
Emery, Utah 


SAVORY FISH FILLETS 


4 fish fillets 

% tsp. salt 

4 tsp. paprika 

4 tsp. celery seed 

% tsp. dry mustard 

2 tbsp. lemon juice 

1 %¢. seasoned white sauce 
% c. buttered crumbs 


Wash and dry fillets; arrange in shallow buttered 
baking dish. Sprinkle with seasonings and juice. 
Cover with sauce; sprinkle with crumbs and 
parsley. Bake at 350 degrees for 30 minutes. 
Yield: 4 servings. 


Bernice Trickler 

Fayette Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Geneva, New York 


SCALLOPED FISH 


4 Ib. fresh fish, cleaned and boned 
2 onions, chopped 

1 clove of garlic, chopped 

% c, bacon fat 

2c. medium white sauce 

2 c. canned tomatoes 

1 tsp. paprika 

Salt and pepper to taste 


Place fish, skin-side down, in a heavy baking 
dish. Slightly brown onions and garlic in bacon 
fat; add white sauce, tomatoes, paprika, salt and 
pepper. Pour mixture over fish. Bake, covered, 
at 450 degrees for about 30 minutes. Yield: 8 
servings. 


Ethel Mae Hewett, Pres. 

DeFuniak Springs Branch 

The Church of Jesus Christ of L.D.S. 
DeFuniak Springs, Florida 


CLAM SCALLOP 


2 cans minced clams, undrained 
2 eggs, beaten 

1 box crackers, rolled 

1 4c. hot milk 

% c. melted butter 

Salt and pepper 


Combine clams, eggs and crackers. Mix milk 
with butter. Add to clam mixture. Season with 
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salt and pepper. Place in greased 1 1/2-quart 
casserole. Bake at 350 degrees for 50 minutes. 
Yield: 4-6 servings. 


Harriet MacDonald, Pres. 

Portland Branch 

The Church of Jesus Christ of L.D.S. 
Cape Elizabeth, Maine 


CLAM SUPREME 


2 Ige. eggplants, sliced 

2 tbsp. water 

Butter 

1 Ige. can minced clams 
1 can whole clams 

2c. cracker crumbs 

% ce. milk 

Salt and pepper to taste 


Steam eggplants in water until tender. Drain and 
mash. Mix in 2 tablespoonfuls butter. Drain 
clams; reserve juice. Arrange a layer of egg- 
plant, a layer of clams and a layer of crumbs in 
buttered individual ramekins. Dot with butter. 
Blend clam juice with milk and seasonings; pour 
over top of mixture. Bake at 350 degrees for 30 
minutes. Yield: 6-8 servings. 


Mrs. Beryl E. Andrews, lst Counselor 
Foxboro Branch, Boston Stake 

The Church of Jesus Christ of L.D.S. 
South Attleboro, Massachusetts 


CRAB CASSEROLE 


1 c. crab meat 
1c. soft bread crumbs 
1c. cream or evaporated milk 


1 to 1 4c. mayonnaise 

5 to 6 hard-cooked eggs 

1 to 2 thsp. minced parsley 

1 to 3 tsp. grated onion 

% tsp. salt 

% to 4 c. crushed corn flakes or buttered bread 
crumbs 


Mix all ingredients except corn flakes in baking 
dish. Sprinkle corn flakes on top. Bake at 350 
degrees for 30 to 40 minutes. 


Mrs. Sharen Hone, 1st Counselor 
Foothills Ward, North Sacramento Stake 
The Church of Jesus Christ of L.D.S. 
North Highlands, California 

Fern B. Brown, Pres. 

Waterloo Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake, Utah 
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CRAB CASSEROLE 


3 cans or 2c. crab 

’%to1%c. light cream 

3c. fresh bread crumbs 

1 % c. mayonnaise 

ie parsley 

to 3 tsp. minced onion 

to 9 hard-cooked eggs, grated or chopped 
Salt and pepper to taste 

% to 1 4c. buttered bread crumbs 


1 
2 to 
1 to 
Tt 
1 
7 


Combine all ingredients except buttered bread 
crumbs; place in casserole. Top with buttered 
crumbs. Bake at 300 to 400 degrees for 40 min- 
utes to 1 hour. 


Mrs. Julia W. Smith, 1st Counselor 
Bountiful Twentieth Ward 

The Church of Jesus Christ of T.D.S. 
Bountiful, Utah 

Carol B. Burke, 2nd Counselor 
Cottonwood Tenth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CRAB MEAT SALAD PIE 


1 7%-oz. can crab meat, flaked 

1 c. chopped celery 

4 tsp. salt 

2 tsp. grated onion 

2 tbsp. finely chopped green pepper 

% to 1 c. mayonnaise or salad dressing 
1 tbsp. lemon juice 

%c. toasted bread crumbs 

1 8-in. pie shell, baked 

% ¢. shredded Cheddar cheese 


Combine crab meat, celery, salt, onion, green 
pepper, mayonnaise or salad dressing, lemon 
juice and bread crumbs, reserving 2 table- 
spoonful bread crumbs for toping. Turn into pie 
shell. Sprinkle with reserved crumbs and cheese. 
Bake at 350 degrees for 8 to 10 minutes or until 
cheese is melted and bubbly. Yield: 4-6 servings. 


Hazel Sanders, Pres. 

Libby Branch 

The Church of Jesus Christ of L.D.S. 
Libby, Montana 


CRAB CASSEROLE 


6 to 8 slices bread, buttered and broken into 
small pieces 

2 cans crab meat 

% ¢. mayonnaise 

%4 to 2 c. chopped onion 

1 green pepper, chopped (opt.) 

1 c. chopped celery 

4 eggs 

2 to 3c. milk 

1 can cream of mushroom soup 

Grated sharp cheese 

Paprika (opt.) 


Break bread into small pieces. Place one-half 
of crumbs in bottom of 3-quart casserole. Com- 
bine crab meat, mayonnaise, onion, green pepper 


(Continued on next page) 


SHELLFISH DISHES 
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and celery; mix well. Place in casserole over 
crumbs. Beat eggs; add milk. Pour over cas- 
serole. Cover with remaining crumbs. Bake, 
covered, at 325 degrees for 15 minutes. Spoon 
soup over mixture; sprinkle with cheese and 
paprika. Bake, uncovered, for 1 hour longer. 
Serve hot. 


Irene P. Kerr 

Tremonton Third Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Tremonton, Utah 

Evelyn B. Willey, Pres. 

Cheyenne Stake 

The Church of Jesus Christ of L.D.S. 
Laramie, Wyoming 

Mrs. Anna Peay 

Stevenson Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Stevenson, Washington 

Juliene Slaughter, Visiting Teacher 
Twin Falls Fifth Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Twin Falls, Idaho 

Mrs. Meredith H. Scott, Pres. 
Cheney Branch 

The Church of Jesus Christ of L.D.S. 
Cheney, Washington 

Joan F. Smith, Pres. 

Utah State Univ. First Ward 

The Church of Jesus Christ of L.D.S. 
Logan, Utah 

Ruth H, Sutliff 

Bremerton Ward 

The Church of Jesus Christ of L.D.S. 
Bremerton, Washington 


CRAB SURPRISE 


3 c. cooked and drained macaroni 
3c. fresh bread crumbs 

2 green peppers, chopped 

1 onion, chopped 

1c. melted butter or margarine 

3c. diced cheese 

6 eggs, beaten 

1 4 tsp. salt 

3 c. milk 

2 cans crab meat or fresh crab meat 


Combine all ingredients. Place in 3-quart cas- 
serole. Bake at 300 degrees for 1 hour. NOTE: 
Fresh salmon or canned red salmon may be 
substituted for crab meat. Yield: 16 servings. 


Norma Burbidge 

Elma Branch, Evergreen Dist. 
Northwestern States Mission 

The Church of Jesus Christ of L.D.S. 


KING CRAB 


1 sm. onion, finely chopped 

% Ib. butter 

3 tbsp. flour 

3c. light cream 

Salt to taste 

Dash of Tabasco sauce 

Dash of Worcestershire sauce 


% tsp. dry mustard 

1 4 Ib. King crab meat, flaked 
Paprika 

Bread crumbs 

Grated Parmesan cheese 


Saute onion in butter until golden; blend in flour. 
Add cream; cook slowly, stirring, until thick. Add 
salt, Tabasco sauce, Worcestershire sauce and 
dry mustard; blend well. Add crab meat; stir. 
Place mixture in a buttered casserole; sprinkle 
lightly with paprika, breadcrumbs and Parmesan 
cheese. Bake at 250 to 300 degrees until golden 
brown. Yield: 4 servings. 


Betheen Wadsworth, Relief Soc. Pres. 
Kodiak Branch 
The Church of Jesus Christ of L.D.S. 
Kodiak, Alaska 


GOOD SCALLOPED OYSTERS 


1 pt. fresh oysters, cut into small pieces 
1 2-Ib. box crackers, crushed 

2 sticks butter or margarine 

Salt and pepper to taste 

1 Ige. can evaporated milk 

1 qt. milk 


Drain oysters, reserving liquid. Cover bottom 
of a large pan with crackers; scatter a layer of 
oysters over crackers. Dot with slices of butter; 
sprinkle with salt and pepper. Repeat layers 
until all ingredients are used, ending with 
crackers. Cover with oyster liquid; add milk. 
Bake at 350 degrees for 30 minutes or until 
light brown. Yield: 25-30 servings. 


Vivian Parks, 2nd Counselor 
Anderson Branch 

The Church of Jesus Christ of L.D.S. 
Pendleton, Indiana 


SCALLOPED OYSTERS 


1 pt. oysters 

% ¢. bread crumbs 

% ¢. coarse cracker crumbs 

5 tbsp. melted butter 

Salt and pepper to taste 

Dash of nutmeg 

2 tbsp. parsley flakes 

1 10-0z. can cream of mushroom soup 


Drain oysters, reserving liquid. Combine 
crumbs and melted butter. Place layer of 
oysters in casserole; sprinkle with crumbs, 
salt, pepper and nutmeg. Repeat. Sprinkle top 
with parsley. Combine soup with oyster liquid. 
Pour over casserole; sprinkle with additional 
crumbs. Bake at 350 degrees for 1 hour. Yield: 
6-8 servings. 


Mrs. Isabel Brown, 1st Counselor 
Stavely Ward 

The Church of Jesus Christ of L.D.S. 
Stavely, Alta, Canada 


SHELLFISH DISHES 


BAKED SCALLOPS AU GRATIN 


1 pt. fresh or frozen scallops 

% c. melted butter or margarine 
1 sm. green pepper, chopped 

1 med. onion, chopped 

4 stalks celery, chopped 

2c. soft bread crumbs 

% tsp. salt 

Dash of pepper 

% c. grated cheese 

1c. light cream 


Wash scallops in cold running water; drain. 
Cut scallops into halves crosswise. Melt butter 
in skillet; add green pepper, onion and celery. 
Cook slightly over low heat; add crumbs, salt, 
pepper and cheese. Alternate layers of scallops 
and crumb mixture in greased baking dish, ending 
with crumbs. Pour cream over the top. Bake 
at 350 degrees for 25 to 30 minutes. NOTE: If 
frozen scallops are used, bring to a boil and 
drain. Yield: 4 servings. 


Irene B. Wrigley, Pres. 

Springfield Branch 

The Church of Jesus Christ of L.D.S. 
Longmeadow, Massachusetts 


SKEWERED SCALLOPS AL FRESCO 


Whole sea scallops 
Medium mushrooms 
Bacon squares 
French dressing 


Place scallops, mushrooms and bacon on 
skewers. Grill over charcoal or in broiler for 
about 10 minutes; turn often. Baste with French 
dressing during cooking. 


Sophie Brusven, Literature Teacher 
Bergland Branch 

The Church of Jesus Christ of L.D.S. 
Barwick, Ontario, Canada 


PENTAGON SHRIMP 


1 c. salad oil 
2c. sliced green pepper 
5c. sliced onions 
2c. diced celery 
1 c. chopped celery leaves 
1 c. chili sauce 
1 c. seedless raisins 
1 tsp. thyme 
1 tsp. curry powder 
1 tsp. salt 
1 tsp. pepper 
1 tsp. cayenne 
3 bay leaves 
% c. chopped parsley 
1% c. blanched toasted almonds, chopped 
2 ie 2 % cans tomatoes 
ag can V-8 juice 
cooked shrimp 


Heat oil in large skillet; add green pepper, 
onions, celery and celery leaves. Cook over low 
heat until onion is transparent but not brown. 
Add all remaining ingredients except shrimp. 


Simmer gently for 1 hour, stirring occasionally. 
Add shrimp; heat thoroughly. Serve over rice, 
if desired. NOTE: Sauce is best made the day 
before to blend flavors. Yield: 20 servings. 


Janice W. Gottfredson, Pres. 
Newburgh Branch 

The Church of Jesus Christ of L.D.S. 
Montgomery, New York 


SHRIMP A LA KANUI 


2 Ib. jumbo shrimp 

Salt 

% ¢. soy sauce 

2 tsp. powdered ginger 

1 clove of garlic, crushed 

3 stalks green onions, chopped 
7 eggs, beaten 

2 med. cans bean sprouts 


Boil shrimp in salted water until pink in color; 
rinse with cold water. Cut shrimp into 1l-inch 
Square pieces. Devein shrimp, if necessary. 
Marinate in soy sauce, ginger and garlic; mix 
until maranade is absorbed in shrimp. Set aside. 
Mix onions with eggs. Wash and drain bean 
sprouts until fairly dry. Mix bean sprouts with 
onions and eggs; add to shrimp mixture. Place 
in large skillet. Cook on medium heat until 
mixture forms an omelet. Serve over cooked 
rice, if desired. Yield: 6 servings. 


Evelyn Kanui 

Butler Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Renfrew, Pennsylvania 


SHRIMP CREOLE 


1 c. diced celery 

1 Ige. onion, diced 

1 sm. green pepper, diced 

% c. butter 

1 box Spanish rice mix 

1 1-Ib. can cooked tomatoes 

% box frozen green peas, cooked 
Salt and pepper to taste 

1 Ib. med. shrimp 


Saute celery, onion and green pepper in butter. 
Cook rice according to package directions; add 
to sauted mixture with tomatoes, peas and sea- 
sonings. Mix well. Add shrimp; simmer for 2 
minutes. Yield: 6 servings. 


Irene M. Lish, Pres. 

Evansville Indiana Branch 

The Church of Jesus Christ of L.D.S. 
Evansville, Indiana 


SHRIMP CREOLE 


1 bunch green onions, finely chopped 
4 stalks celery, chopped 

44 green pepper, chopped 

2 No. 2 cans tomatoes 

2 cans tomato paste 


(Continued on next page) 


SHELLFISH DISHES 


1 can diced mushrooms 

4 bay leaves 

’ tsp. powdered thyme 

’% ¢c. fresh parsley 

Tabasco sauce to taste 

Salt and pepper to taste 

3 Ib. fresh shrimp, cleaned and deveined 


Saute all ingredients except shrimp in 1/4 cup 
butter. Simmer for 45 minutes. Add water, if 
necessary. Add raw shrimp; cook over low heat 
for 15 to 20 minutes or until tender. Serve over 
rice, if desired. Yield: 6 servings. 


Blossie O. McEachin, Pres. 
Hazlehurst Branch 

The Church of Jesus Christ of L.D.S. 
Hazlehurst, Georgia 


SHRIMP CREOLE 


1 onion, chopped 

1 sm. strip green pepper 
1 sm. clove of garlic, chopped 
Salt and pepper to taste 
2 tbsp. oil 

1 tbsp. flour 

% ¢, tomato juice 

2 tbsp. tomato sauce 
Dash of thyme 

4 bay leaf 

1 Ib. cleaned shrimp 
White rice 


Place onion, green pepper, garlic, salt and 
pepper in oil in skillet. Cook until onions are 
slightly brown. Add flour, stirring until brown. 
Add tomato juice, tomato sauce, thyme and bay 
leaf; cook over low heat for 25 minutes. Add 
shrimp; simmer for 15 minutes longer. Serve 
with rice. 


Myrna W. Jones, Pres. 

Ft. Lauderdale Ward 

The Church of Jesus Christ of L.D.S. 
Ft. Lauderdale, Florida 


SHRIMP FRIED RICE 


2 carrots, finely diced 

3 eggs, well beaten 

% c. raw rice, cooked 

2 sm. green onions and tops, chopped 
1 sm. can shrimp 


Cook carrots until almost done. Fry eggs; cut 
eggs into 1/2-inch squares. Combine all ingre- 
dients except shrimp and onion in greased frying 
pan. Add shrimp and onion. Steam for 20 to 30 
minutes. Serve with soy sauce, if desired. 


Lorna Bown, 2nd Counselor 

Fayette Ward 

The Church of Jesus Christ of L.D.S. 
Fayette, Utah 
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SKIMPY SHRIMP 


5 or 6 slices buttered bread, cubed 

1c. canned shrimp or /% to 1 Ib. fresh shrimp, 
cleaned 

% Ib. cheese, grated 

’% to 4 tsp. salt 

% to 1 4 tsp. dry mustard 

4 tsp. pepper 

Dash of cayenne pepper (opt.) 

3 eggs 

2c. milk 

% c. melted butter (opt.) 


Arrange bread cubes in greased baking dish; add 
a layer of shrimp and a layer of cheese. Season. 
Beat eggs with milk; add butter. Pour over all. 
Bake at 325 to 350 degrees for 45 minutes to 1 
hour or until mixture is set and slightly brown 
on top. Yield: 6 servings. 


Mrs. C. C. Carson, 2nd Counselor 
Riverside Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Riverside, California 

Hettie V. Wiegel, lst Counselor 
Valley View Stake 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Mrs. Lola Holbrook, Pres. 

Layton Tenth Ward 

The Church of Jesus Christ of L.D.S. 
Layton, Utah 


SPAGHETTI-SHRIMP SUPPER 


3% tsp. salt 

3 qt. boiling water 

8 oz. spaghetti 

3 tbsp. butter or margarine 
1 med. onion, choppe 

4 ¢. lemon juice 

’% c. chopped parsley 

1 Ib. shrimp, shelled and deveined 
% tsp. Tabasco sauce 

4 tsp. pepper 

2 tsp. cornstarch 

%c. milk 


Add 1 tablespoonful salt to rapidly boiling water. 
Gradually add spaghetti so that water continues to 
boil. Cook, uncovered, stirring occasionally, 
until tender. Drain in colander. Melt butter; add 
onion. Cook over low heat until onion is tender. 
Add lemon juice, parsley, shrimp, Tabasco 
sauce, remaining salt and pepper; mix well. 
Cover and cook over low heat for 10 minutes, 
stirring occasionally. Blend cornstarch with 
milk; add to shrimp mixture and mix well. Cook 
over low heat, until thickened, stirring con- 
stantly. Serve shrimp sauce over spaghetti. Gar- 
nish with parsley, if desired. Yield: 4 servings. 


Photograph for this recipe on page 181. 


CRAB CASSEROLE 


2c. fresh crab meat 
1 c. canned shrimp 


(Continued on next page) 


SHELLFISH DISHES 


1 c. chopped celery 

3 tbsp. chopped green pepper 
2 tbsp. chopped onion 

1 tsp. Worcestershire sauce 
% tsp. dry mustard 

1 c. mayonnaise 

Salt and pepper to taste 
Crushed potato chips 


Combine all ingredients except potato chips; 
place in casserole. Top with potato chips. Bake 
at 350 degrees for 30 minutes. 


CHEESE COOKIES: 


1c, flour 

% tsp. baking powder 
1c. grated cheese 
%c. butter 

3 thsp. cold water 


Sift flour and baking powder in bowl; cut in 
cheese and butter. Add water and mix well. Shape 
into rolls the size of thumb. Bake at 375 degrees 
for 8 or 10 minutes. Serve with crab casserole. 


Blanche N. Abbott, Visiting Teacher 
Fairbanks Ward 

The Church of Jesus Christ of L.D.S. 
Fairbanks, Alaska 


SEAFOOD CASSEROLE 


1 can crab meat 

1 can shrimp 

1 c. diced celery 

1 sm. green pepper, chopped 
1 sm. onion, chopped 

Yc. mayonnaise 

5 eggs 

3 4c. milk 

Bread crumbs 

Cheese slices 


Mix crab meat with, shrimp, celery, green 
pepper, onion and mayonnaise. Beat eggs with 
milk. Alternate layers of bread crumbs and crab 
mixture, beginning and ending with bread crumbs 
in large casserole. Cover with egg mixture. 
Refrigerate overnight. Bake at 350 degrees for 
1 hour and 15 minutes. Add cheese last 10 
minutes of cooking. Yield: 20 servings. 


Zoe B. Talbot, Pres. 

Oregon City Ward 

The Church of Jesus Christ of L.D.S. 
Oregon City, Oregon 


SEAFOOD SUPREME 


4c. mixed crab meat, shrimp and lobster 
1 c. soft bread crumbs 

2c. cooked rice 

2 tbsp. chopped pimento 

2 tbsp. chopped green pepper 

2 tbsp. chopped green onion 

1 4-0z. can mushrooms and liquid 
1 can cream of mushrcom soup 

% €. mayonnaise 

ec. rich milk 

2 tbsp. capers 

2 eggs, beaten 


Gently combine all ingredients; turn into cas- 
serole. Bake at 350 degrees for 1 hour. NOTE: 
Any combination of seafood may be substituted 
for crab, shrimp and lobster. Yield: 8 servings. 


Mrs. Bernice Thompson, Dist. ReliefSoc. Pres. 
Prineville Branch, Bend Dist., NWS Mission 
The Church of Jesus Christ of L.D.S. 
Prineville, Oregon 


SEAFOOD CASSEROLE 


% c. butter 

4c. flour 

2c. milk 

1 tsp. salt 

1 tsp. monosodium glutamate 

% tsp. pepper 

1 4 %-o0z. can shrimp, rinsed 

1 6 %-oz. can tuna, rinsed 

1 4-0z. can mushroom stems and pieces, 
drained 

1 7 %-0z. can crab meat 

4 |b, Cheddar cheese, grated 

2c. soft bread crumbs 


Melt 1/4 cup butter in pan; add flour and blend. 
Stir in milk; cook over medium heat until 
mixture boils and thickens. Stir in salt, 
monosodium glutamate and pepper. Arrange a 
layer of shrimp in a buttered 2-quart cas- 
serole; cover with sauce. Add a layer of tuna 
and sauce, mushrooms and sauce and crab 
meat and sauce. Sprinkle with grated cheese. 
Melt remaining butter. Toss bread crumbs with 
butter; sprinkle over top. Bake at 350 degrees 
for 1 hour. Yield: 8 servings. 


Ranae Plumb, Work Dir. 

Paradise Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Paradise, California 
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RECIPE FOR CREAMED CORNED BEEF IN PATTIE SHELLS ON PAGE 212 


CORNED BEEF DISHES 


CORNED BEEF BAKE 

3 c. macaroni twists 

1 can cream of celery soup 

1 tbsp. dill seed 

% c. milk 

% ¢c. warm water 

1 tbsp. prepared horseradish 
Dash of pepper 

1 2-02. jar sliced pimento 

1 12-0z. can corned beef, cubed 
Buttered bread crumbs 


Cook macaroni in boiling salted water for 7 min- 
utes. Drain. Rinse with hot water; drain again. 
Combine soup, dill seed, milk, water, horse- 
radish and pepper. Cover. Heat to boiling, stir- 
ring occasionally. Add pimento and corned beef. 
Place macaroni in buttered 1 1/2-quart cas- 
serole; top with corned beef mixture. Mix to 
blend. Top with crumbs. Bake at 350 degrees for 
20 minutes. Yield: 8 servings. 


Mrs. Dahl W. Carter, 2nd Counselor 
Midvale Fourth Ward, Midvale Stake 
The Church of Jesus Christ of L.D.S. 
Midvale, Utah 


CORNED BEEF CASSEROLE 


8 oz. macaroni 

6 c, water 

1 % tsp. salt 

1 med, can peas 

% Ib, grated American cheese 

1 can corned beef 

1 med. onion, chopped 

1c. milk 

1 can cream of mushroom soup 


% tsp. pepper 
Ciarhed corn flakes or crumbs 


Cook macaroni in salted water for 20 minutes or 
until tender. Combine macaroni with all re- 
maining ingredients except crumbs; mix well. 
Place in baking dish; sprinkle with corn flakes 
or bread crumbs. Bake at 325 degrees for 30 
minutes. Yield: 10 servings. 


Loree Johnson, Pres. 

Union Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Midvale, Utah 


CORNED BEEF CASSEROLE 

1 8-0z. pkg. noodles 

1 12-0z. can corned beef, crumbled 
1 can cream of chicken soup 
Crushed potato chips 


Cook noodles in salted water; drain. Combine 
corned beef and noodles; mix well. Place in 
casserole. Cover with cream of chicken soup; 
sprinkle with potato chips. Bake at 350 degrees 
for 25 minutes. 


Althea Dodd, Pres. 

Elkins Branch 

The Church of Jesus Christ of L.D.S. 
Elkins, West Virginia 
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CORNED BEEF CASSEROLE 


1 4c. raw macaroni, cooked 

1 can corned beef, cut up 

1 med. onion, diced 

1 sm. can mushrooms or 1 can cream of 
mushroom soup 

1 can tomato soup 

1 c. grated sharp cheese 


Combine macaroni, corned beef, onion, mush- 
rooms and soup; simmer for 20 minutes. Alter- 
nate layers of mixture and cheese in greased 
casserole, ending with cheese. Bake at 375 de- 
grees for 15 minutes. Yield: 6 servings. 


Mabel Godfrey, 2nd Counselor 
Cornish Ward 

The Church of Jesus Christ of L.D.S. 
Cornish, Utah 


CORNED BEEF CASSEROLE 


4c. cooked noodles 

1 can corned beef 

1 can cream of mushroom soup 
1 tsp. salt 

1 tbsp. fob onion 

2 thsp. finely chopped pimento 
’%c. milk 


Combine noodles, meat and soup; add remaining 
ingredients. Mix lightly. Place in buttered cas- 
serole. Bake at 350 degrees for 30 minutes. 
NOTE: Tuna, crab, salmon or half hamburger 
and half sausage may be substituted for corned 
beef. Macaroni may be substituted for noodles. 
Yield: 12 servings. 


Afton L. Finlinson 

Fillmore Third Ward 

The Church of Jesus Christ of L.D.S. 
Fillmore, Utah 


CORNED BEEF CASSEROLE 


4 strips bacon, chopped 

1 med. onion, chopped 

2 tbsp. chopped green pepper 

2 %c¢. raw noodles, cooked and drained 
1 can corned beef, diced 

1 can cream of mushroom soup 

% c. grated Cheddar cheese 

% c. bread crumbs 


Brown bacon; remove from pan. Add onion and 
green pepper; brown lightly. Add noodles, corned 
beef and soup. Season to taste. Turn into 
7 1/2 x 7 1/2-inch baking dish. Spread combined 
cheese and crumbs over top. Bake at 350 degrees 
for 30 minutes or until well heated. Yield: 6 
servings. 


Bertha W. Anderson, Pres. 
Kalispell Branch, Flathead Dist. 
The Church of Jesus Christ of L.D.S. 
Kalispell, Montana 


CORNED BEEF DISHES 


CORNED BEEF CASSEROLE 


1 6-0z. pkg. macaroni 

1 12-o0z. can corned beef, cubed 

% Ib. Cheddar cheese, cubed 

1 can cream of chicken soup 

1 c. milk (opt.) 

% c. chopped onion (opt.) 

% to 1 c. buttered bread crumbs or crushed 
potato chips 


Cook macaroni in boiling salted water; drain and 
rinse. Combine all remaining ingredients except 
crumbs. Alternate beef mixture with layers of 
macaroni in greased 2-quart casserole. Top with 
buttered bread crumbs. Bake at 350 degrees for 
1 hour. Yield: 6 servings. 


Jackie F. Robinson 

Education and Employment Counselor 
Parowan Third Ward 

The Church of Jesus Christ of L.D.S. 
Parowan, Utah 

Cora Bean, 2nd Counselor 

State Mentle Branch 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 

Mrs. Virginia Rosenlund, Visiting Teacher 
Gunnison First Ward 

The Church of Jesus Christ of L.D.S. 
Gunnison, Utah 

Marjorie Villont, 2nd Counselor 
Okaloosa Branch 

The Church of Jesus Christ of L.D.S. 
Eddyville, Iowa 

Winifred Golding, Pres. 

Lakeland Branch 

The Church of Jesus Christ of L.D.S. 
Rathdrum, Idaho 

Ella R. Croxford 

Valley Center Second Ward, Mill Creek Stake 
The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Esther E. Larsen, Pres. 

Manila Ward 

The Church of Jesus Christ of L.D.S. 
Manila, Utah 


CORNED BEEF DISH 

1 Ige. green pepper, diced 

1 onion, chopped 

% c. chopped celery 

3 c. uncooked egg noodles 

1 can cream of chicken soup 
1 can cream of mushroom soup 
1% c. water 

1 tbsp. Worcestershire sauce 
1 sm. can whole kernel corn 
Salt and pepper to taste 

1 can corned beef 

% c. shredded Cheddar cheese 
Crushed potato chips 


Saute green pepper, onion and celery until onion 
is soft. Cook egg noodles until tender; drain. 
Combine ali ingredients except cheese and potato 
chips; pour into greased 13 x 9 x 2-inch cas- 
serole. Sprinkle with cheese and potato chips. 
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Bake at 350 degrees for 45 minutes. Yield: 8-10 
servings. 


Merrily McCann Hill, 2nd Counselor 
Fairbanks Second Ward, Alaska Stake 
The Church of Jesus Christ of L.D.S. 

Fairbanks, Alaska 


CORNED BEEF AND CHEESE 


1 8-oz. pkg. egg noodles 

2 beef bouillon cubs 

1 12-o0z. can corned beef, crumbled 

1% c. grated cheese 

1 10 %4-oz. can cream of chicken or mushroom 
soup 

1 onion, diced ; 

1 14%-o0z. can evaporated milk 

1 sm. can mushrooms, chopped 

1 c. buttered bread crumbs 


Cook noodles in boiling water, adding bouillon 
cubes. Drain. Place noodles in buttered baking 
dish. Add crumbled corned beef, 1 cup grated 
cheese, soup, onion, milk and mushrooms, Mix 
lightly. Top with bread crumbs. Sprinkle with 
remaining cheese. Cover; bake at 350 degrees 
for 40 minutes or until bubbly. Yield: 10-15 
servings. 


Grace S. Lilya, Social Science Ldr. 
Groveland Ward, Blackfoot Stake 
The Church of Jesus Christ of L.D.S. 
Blackfoot, Idaho 


CORNED BEEF HASH 

1 Ige. onion, chopped 

1 Ige. potato, chopped 

1 can corned beef 

1 No. 2 can cream-style corn 
1 tsp. salt 

% tsp. pepper 

1 No. 2 can tomatoes 

4 tsp. garlic powder 

% stick margarine 


Cook onion and potato until tender. Add remaining 
ingredients; stir well. Simmer for 15 minutes 
over low heat, stirring to keep from sticking. 
Serve while hot. Yield: 8 servings. 


Mrs. Allie E. Harris, 1st Counselor 
Jackson Second Ward 

The Church of Jesus Christ of L.D.S. 
Jackson, Mississippi 


CORNED BEEF PATTIES 

2 c. flour 

1 tsp. baking powder 

6 tbsp. shortening 

’% c. milk 

1 egg yolk, slightly beaten 


Sift dry ingredients; add shortening and mix until 
crumbly. Combine milk and egg yolk; add to flour 
mixture to form soft dough. Roll out on floured 
board; fit into muffin tins. 


(Continued on next page) 


CORNED, DRIED BEEF DISHES 


FILLING: 


’% c. chopped onion 
2 tbsp. butter 

2 tbsp. flour 

14 to 4c. cooked tomatoes 
1 can or 1 4 c. corned beef 
Salt and pepper 

1 1-qt. can tomatoes 


(opt.) 

Fry onion in butter until soft; add flour and stir 
until well blended. Add remaining ingredients. 
Bring to boil; simmer for 10 minutes. Pour into 
prepared muffin tins. Pull four corners together. 
Bake at 400 degrees for 20 minutes. Serve with 
tomato sauce, if desired. Yield: 8 servings. 


Manell C. Goold, Pres. 

Monroe North Ward Relif Soc. 

The Church of Jesus Christ of L.D.S. 
Monroe, Utah 

Freya Johnson 

Archard Third Ward 

The Church of Jesus Christ of L.D.S. 
North Salt Lake, Utah 


CORNED BEEF PIE 


1 can corned beef 
% c. catsup 


egg 
% c. grated cheese 
% tsp. dry mustard 
3 tbsp. canned milk 
2c. baby lima beans 


Arrange corned beef, catsup and egg in pie plate 
like pie crust. Melt cheese; add dry mustardand 
milk. Place beans in pie crust; pour melted 
ingredients over beans. Bake at 350 degrees for 
30 minutes. NOTE: May be prepared ahead of 
time, refrigerated and baked at serving time. 


Mrs. Antonette T. Cassity, Sec. 
Millcreek Eleventh Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CREAMED CORNED BEEF IN PATTIE SHELLS 


% c. chopped onion ’ 

1 tbsp. butter or margarine 

1 12-0z. can corned beef, unchilled 

1 10 %-oz. can cream of mushroom soup 
%c. milk 

% tsp. Worcestershire sauce 

% tsp. celery seed 

% tsp. pepper 


Cook onion in butter until golden; add corned 
beef. Cook, stirring, until meat is heated, but not 
browned. Mix soup and milk; add to meat. Heat; 
add seasonings. Serve in pattie shells or over 
hot biscuits. Yield: 4 servings. 


Photograph for this recipe on page 209. 
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HASH DIVAN 


1 10-0z. pkg. frozen broccoli, cooked and 
drained 

1 can corned beef hash, sliced /4-in. thick 

1 can cream of chicken soup 

% c. milk 


Arrange broccoli in buttered shallow baking dish; 
top with corned beef hash. Blend soup and milk in 
small saucepan; cook over low heat until bubbly. 
Pour over hash and broccoli. Bake at 350 de- 
grees for 15 to 30 minutes. Yield: 4 servings. 


Vera Smith, Pres. 

Fort Knox Branch 

The Church of Jesus Christ of L.D.S. 
Elizabethtown, Kentucky 


MACARONI AND CORNED BEEF LOAF 


4 oz. macaroni 

1 egg, beaten 

1 8-0z. can tomato sauce 

% tsp. pepper 

1 tbsp. brown sugar (opt.) 
4c. bread crumbs 

% c. chopped onions 

1 tsp. Worcestershire sauce 
1 can corned beef, diced 


Cook macaroni until tender; drain. Combine egg, 
tomato sauce, pepper, sugar, bread crumbs, 
onions, Worcestershire sauce and corned beef. 
Mix well; add macaroni. Place in baking dish. 
Bake at 350 degrees for lhour. Yield: 6-8 serv- 
ings. 


Janie Montgomery, Pres. 

Kingsport Branch 

The Church of Jesus Christ of L.D.S. 
Kingsport, Tennessee 


FRIZZLED DRIED BEEF 


% Ib. thinly sliced dried beef 
% c. butter 


Flour 
2 2c. cold milk 
Pepper (opt.) 


Cut beef into 1-inch squares; cover with boiling 
water for 1 minute. Drain. Fry beef in 1/4 cup 
butter until crisp; dredge meat with flour, mixing 
thoroughly. Add milk and 4 tablespoonfuls butter ; 
return to heat, stirring constantly, until bubbly 
and creamy. Add pepper and additional milk ifa 
thinner gravy is desired. 


Mrs. Moroni E. Johnson 

Relief Soc., South Royalton Branch 
The Church of Jesus Christ of L.D.S. 
Woodstock, Vermont 


BAKED BEAN CASSEROLE 


1 c. sliced onions 
2 tbsp. fat 
1 3-0z. can deviled ham 


(Continued on next page) 


DEVILED HAM, HEART, KIDNEY, LIVER DISHES 


1 tbsp. prepared mustard 

2 tbsp. molasses 

2 No. 2 cans pork and beans 
2c. drained canned tomatoes 


Cook onions in fat until brown. Combine re- 
maining ingredients except tomatoes. Alternate 
layers of bean mixture, onions and tomatoes in 
greased 1 1/2-quart baking dish. Bake at 350 
degrees for 30 minutes. Top with onion slices. 
Yield: 12 servings. 


Edith N. Steed, Pres. 

Clearfield First Ward 

The Church of Jesus Christ of L.D.S. 
Clearfield, Utah 


FLIP-TOP DEVILED EGGS 


6 hard-cooked eggs 

1 4%-oz. can deviled ham 

2 tsp. finely chopped onion 

3 tbsp. mayonnaise 

1 tsp. lemon juice 

Dash of Worcestershire sauce 


Peel eggs; cut slice from wide end of each egg. 
Carefully remove yolks; mash yolks. Combine 
yolks with remaining ingredients. Fill egg whites 
with mixture, replacing slices to form lids. Gar- 
nish tops with small square pieces of red pi- 
mento, if desired. Yield: 6 servings. 


Zelma H. Jensen, Pres. 
Bremerton Second Ward 
The Church of Jesus Christ of L.D.S. 
Bremerton, Washington 


BAKED STUFFED HEART 


1 4-Ib. beef heart 

2c. moist bread crumbs 
4 c. chopped onion 

% c. chopped celery 

1 tsp. salt 

% tsp. pepper 

% tsp. poultry seasoning 
2 tsp. fat 

1 10-o0z. can tomato soup 


Wash heart; trim off excess fat and tubes. Cook 
in boiling salted water until tender. Reserve 1 
cup of heart broth. Mix bread crumbs, onion, 
seasoning, celery and fat. Stuff heart with 
dressing; tie with string. Place in 10-inch baking 
dish. Combine soup with broth; pour over stuffed 
heart. Bake at 300 degrees for 1 hour to 1 hour 
and 30 minutes. Yield: 6-8 servings. 


Hilda Baldauf, Pres. 

Oneonta Branch 

The Church of Jesus Christ of L.D.S. 
DeLancey, New York 


HEART ANDALOU 


1 1-Ib. beef or veal heart 
1c. water 
1 tsp. salt 


213 


1 No. 1 can tomato soup 

1 Ib. Cheddar cheese, grated 

1 tbsp. Worcestershire sauce 

4c. flour 

Milk 

% c. raw rice, cooked 

1 % 10-0z. pkg. frozen peas, cooked 


Wash heart and remove parts; cut into 3/4-inch 
cubes. Add water and salt. Cover and simmer for 
1 hour. Add soup, cheese and Worcestershire 
sauce. Cook until cheese is melted. Thicken with 
mixture of flour and milk. Serve over mixed rice 
and peas. Yield: 6 servings. 


Gladys Roush Wallace 

Sheridan Branch 

The Church of Jesus Christ of L.D.S. 
Sheridan, Wyoming 


GEM STATE BREADED KIDNEY 


1 kidney 

1 tsp. salt 

% tsp. pepper 

1c. flour 

2 or 3 eggs, beaten 
2c. bread crumbs 
Oil or shortening 


Soak and wash kidney thoroughly. Trim out meat 
pieces; slice thinly. Salt and pepper meat; roll 
in flour.Dip into egg; sprinkle with bread crumbs. 
Brown lightly in oil or shortening. Cover; cook 
slowly over low heat in heavy pan. Season meat 
again while cooking. Cook for 30 minutes, han- 
dling as little as possible. Serve immediately. 
Yield: 8 servings. 


Mrs. Iris R. Seyfried, Theology Teacher 
Riggins Branch 

The Church of Jesus Christ of L.D.S. 
Riggins, Idaho 


BRAISED LIVER CASSEROLE 


1 Ib. beef liver 

4c. flour 

1 % tsp. salt or to taste 
4 tsp. pepper 

1 thsp. shortening 

3 carrots, cubed 

1 Ige. onion 

3 potatoes, sliced 

1 c. meat stock or consomme 
1 c. canned tomatoes 

1 sm. bay leaf 


Cut liver into 2-inch squares. Mix flour with salt 
and pepper; roll liver in mixture. Reserve flour. 
Brown in melted shortening. Remove liver; 
brown, carrots, onion and potatoes slightly. Re- 
move vegetables; blend in reserved seasoned 
flour. Stir in meat stock and tomatoes. Combine 
liver with gravy and vegetables; add bay leaf. 
Pour mixture into casserole. Cover. Bake at 350 


(Continued on next page) 


LIVER DISHES 


degrees for 1 hour. NOTE: Other vegetables may 
be added or substituted. Yield: 5-6 servings. 


Isabelle M. Stout, Social Science Teacher 
Hamilton Ward 

The Church of Jesus Christ of L.D.S. 
Ancaster, Ontario, Canada 


FRIED LIVER AND ONIONS 


1 Ib. pork or beef liver, cut into thin strips 
4c. flour 

1 tsp. salt 

% tsp. seasoned pepper 

2 c. chopped onions 

% c. bacon drippings 


Remove skin from edges of liver strips. Combine 
flour, salt and pepper in paper bag. Shake liver 
strips in flour mixture. Let stand on cookie rack 
for 10 minutes. Fry liver and onions in bacon 
drippings for 10 to 12 minutes or until brown. 
Place on heated platter; serve immediately. 
Yield: 4 servings. 


Gertie Shreve, Pres. 

Franklin Branch, West Virginia North Dist. 
The Church of Jesus Christ of L.D.S. 
Franklin, West Virginia 


LIVER BAKE 


1 Ib. liver 

F lour 

Paprika to taste 

Bacon drippings 

1 4c. water 

2 bouillon cubes 

2 to 6 tsp. Worcestershire sauce 
% to 42 c, catsup 

Few slices onion 


Wipe excess moisture from liver. Combine flour 
and paprika. Dredge liver in flour mixture; brown 
in hot bacon drippings. Place liver in casserole. 
Combine water and bouillon cubes in fry pan; 
bring to boil. Add Worcestershire sauce and 
catsup. Pour sauce over liver in casserole; top 
with onion. Cover; bake at 350 degrees for 30 
minutes to 1 hour. Garnish with pre-cooked bacon 
slices. Yield: 4-5 servings. 


Kathleen M. Anderson, Social Science Leader 
Milk River Branch 

The Church of Jesus Christ of L.D.S. 

Milk River, Alberta, Canada 

Zella H. Davidson, Sec.-Treas. 

Basin City Ward 

The Church of Jesus Christ of L.D.S. 

Mesa, Washington 


LIVER CREOLE 


1 6-0z. can tomato paste 
1 paste can water 

1 sm. onion 

2 tbsp. prepared mustard 
1 4% tsp. salt 
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4 tsp. pepper 

1 tsp. dried basil 

Dash of cayenne pepper 

2 tbsp. sugar ; d 

1 Ib. beef liver, sliced into thin strips 
1 tbsp. butter 


Combine tomato paste and water in saucepan; 
add onion, mustard, salt, pepper, basil, cayenne 
pepper and sugar. Simmer for 30 minutes. Saute 
liver in butter until lightly browned; add sauce. 
Pour over cooked rice, if desired. Yield: 4-6 
servings. 


Mrs. Maurine Snedeger, 2nd Counselor 
Sigurd Ward 

The Church of Jesus Christ of L.D.S. 
Sigurd, Utah 


LIVER LOAF 


% c. flour 

% ¢. shortening 
2%c. milk 

% Ib. liver 

1 med. onion 

vA in ground cloves 
Dash of pepper 

1 tsp. salt 

2 eggs, beaten 


Melt flour and shortening together; add milk to 
make white sauce. Grind liver and onion add to 
white sauce. Add remaining ingredients. Placein 
casserole dish or 8 x 8-inch cake pan. Bake at 
350 degrees for 1 hour. Yield: 8-10 servings. 


Lydia Parker, Pres. 

Belfry Branch 

The Church of Jesus Christ of L.D.S. 
Bridger, Montana 


LIVER-MUSHROOM CASSEROLE 


1 Ib. liver, cut into strips 
Meat tenderizer 

F lour 

2 tbsp. fat 

% Ib. mushrooms 

% med. eggplant, diced 
24 %-in. slices carrots 
6 sm. onions 

2 tbsp. diced parsley 

Salt and pepper to taste 


Sprinkle liver with meat tenderizer; dredge in 
flour. Brown in fat. Remove from fat; add mush- 
rooms and eggplant. Brown lightly. Remove from 
fat. Make gravy with pan drippings. Place all 
ingredients in gravy. Cook until carrots are ten- 
der. Yield: 6-8 servings. 


Eve M. Bray 

Capitol Ward 

The Church of Jesus Christ of L.D.S. 
Camp Springs, Maryland 


LIVER, LUNCHEON MEAT DISHES 


LIVER PUFFS 


1 % Ib. liver 

1 c. hot water 

3 onions, diced 

1 egg, beaten 

1 c. cracker crumbs 
1 tsp. salt 


Simmer liver in water until firm; grind liver and 
onions. Add remaining ingredients; blend. Shape 
into six patties. Panfry in hot bacon fat until 
brown on both sides. Yield: 6 servings. 


Rachel Hillyard 

Smithfield Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Smithfield, Utah 

Eleanor R. Sokalofsky, Pres. 

Saskatoon Branch, Western Canadian Mission 
The Church of Jesus Christ of L.D.S. 
Saskatoon, Saskatchewan, Canada 


LIVER SUPREME 


1 Ib. beef liver, sliced 
2 to 4 tbsp. butter 


Remove outside membranes and tubes from 
liver; rinse in cold water. Grind liver. Melt 
butter in small skillet; add liver. Cover tightly; 
cook for about 3 minutes over medium heat. Re- 
move cover; stir lightly. Replace cover; cook for 
3 minutes longer until dry. Season to taste. Yield: 
2-3 servings. 


Josephine V. Selden 

Altoona Branch 

The Church of Jesus Christ of L.D.S. 
Altoona, Pennsylvania 


POOR MAN’S GOOSE 


14 Ib. liver, sliced 

2 tbsp. bacon drippings 
Salt and pepper to taste 
5 med. onions, sliced 

5 med. potatoes, sliced 
5 or 6 slices bacon 


Remove skin and tubes from liver; cut liver into 
serving pieces. Brown slices slightly for 30 
seconds on each side in hot bacon drippings. 
Sprinkle with salt and pepper. Place liver and 
drippings in 10-cup casserole. Add onions, then 
potatoes; sprinkle with salt andpepper. Top with 
bacon slices. Cover and bake at 350 degrees for 
1 hour. Remove cover; bake for 15 minutes longer 
to crisp bacon. Serve piping hot. Yield: 5-6 serv- 
ings. 


Linna Sitton, Pres. 

Yucca Valley Branch 

The Church of Jesus Christ of L.D.S. 
Yucca Valley, California 
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VITAMIN PIE 


% Ib. sliced beef liver 
Seasoned flour 

% c. sliced onion 

5 tbsp. fat 

2c. thin white sauce 

2 c. cooked or canned peas 

2 c. cooked or canned carrots 
2 c. cooked or canned potatoes 
Biscuit dough 

Prepared mustard 


Dredge liver in flour; brown with onion in fat. Cut 
into cubes. Combine white sauce, peas, carrots 
and potatoes with liver. Place mixture in acas- 
serole. Roll biscuit dough into a rectangle; 
spread with mustard. Roll up andslice. Arrange 
on top of casserole. Bake at 400 degrees for 40 
minutes. Yield: 6-8 servings. 


Emma Lou Beardslee, Pres. 

Elma Branch 

The Church of Jesus Christ of L.D.S. 
McCleary, Washington 


LUNCHEON MEAT CASSEROLE 


1 onion, chopped 

1 green pepper, chopped 

% can luncheon meat, cubed or grated 

% Ib. Cheddar cheese, cubed 

1 can cream of mushroom soup 

1 c. milk 

3 eggs, beaten 

1 sm. onion chopped or onion salt to taste 
Celery salt to taste 

% c. bread crumbs 


Saute onion and green pepper. Combine with re- 
maining ingredients, reserving a small amount 
of bread crumbs. Place in well buttered casse- 
role dish; sprinkle with reserved crumbs. Bake 
at 350 degrees for 1 hour. Yield: 8 servings. 


Gloria C. Young, Pres. 

Provo Second Ward 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 

Hazel L. Farnes, Visiting Teacher 
Silver Springs Ward 

The Church of Jesus Christ of L.D.S. 
Silver Spring, Maryland 


SPICED BEEF AND PEAS 
4 |b. spiced beef 

3 tbsp. fat 

3 tbsp. flour 

2c. heavy cream 

% c. cooked peas 

% tsp. pepper 


Fry beef in fat until crisp; stir in flour. Add 
cream slowly; cook, stirring, until thickened. 
Add remaining ingredients. 


Mrs. Carl Nappier, Sr. 
Winston-Salem Ward 

The Church of Jesus Christ of L.D.S. 
Walnut Cove, North Carolina 


TONGUE, VIENNA SAUSAGE, FRANKFURTER DISHES 


TONGUE 


1 3-Ib. beef tongue 

2 tsp. salt 

3 bay leaves (opt.) 

6 whole allspice (opt.) 

3 or 4 black peppercorns 

1 red peppercorn ({opt.) 

1 onion, sliced 

1 carrot, sliced 

1 stalk celery, sliced (opt.) 


Wash tongue; cover with hot water. Add sea- 
sonings and vegetables. Cook for 3 hours or until 
tender. Cool in liquid. Trim excess tissue from 
root end; remove skin. Slice. 


HORSERADISH SAUCE (OPT): 


3 tbsp. well drained horseradish 
% c. heavy cream, whipped 
% tsp. salt 


Fold horseradish into whipped cream; add salt. 
Yield: 8 servings. 


Anna Sermon 

Howe Branch, Arco Ward 

The Church of Jesus Christ of L.D.S. 
Howe, Idaho 

Mrs. Betty A. Smigelski, Dist. Work Dir. 
Washington Branch 

The Church of Jesus Christ of L.D.S. 
Muse, Pennsylvania 


FOX RANCH PICKLED TONGUE 


2 onions, sliced 

1 c. raisins 

1 fresh beef tongue 
Vinegar to taste 
Pickling spices 
Bay leaf 
Peppercorns 
Catsup to taste 


Boil onions and raisins until tender; drain. Boil 
tongue until tender; skin and dice. Strain tongue 
liquid; add vinegar to make sour, pickling spices, 
bay leaf, peppercorns, raisins, catsup and sliced 
onion. Pour over tongue; let set until congealed. 
Yield: 6 servings. 


Bonnie Lunde, Sec. 

La Barge Ward 

The Church of Jesus Christ of L.D.S. 
La Barge, Wyoming 


HAWAIIAN PORK AND BEANS 


1 Ige. can pork and beans 

1 can Vienna sausage, cut 

1 can sweet potatoes, drained 
1 med. onion, grated 

3 tbsp. molasses 

Salt and pepper to taste 


Combine all ingredients; mix gently. Bake at 250 
degrees for 1 hour. Yield: 8 servings. 


Mrs. Gwen Sutton, Pres. 

Archer Ward, Rexburg Stake 

The Church of Jesus Christ of L.D.S. 
Thornton, Idaho 


BEANS AND FRANKS 


1 Ib. navy beans 

1 tsp. salt 

2 8-oz. cans tomato sauce 
1 Ib. frankfurters, thinly cut 
5 tbsp. brown sugar 


Wash beans. Cook in water with salt for 2 hours 
and 30 minutes or until done; remove from heat. 
Add tomato sauce, frankfurters and brown sugar. 
Place in oblong pan. Bake at 350 degrees for 1 
hour. Yield: 20 servings. 


Emily Mae Linenschmidt 

Denton Branch 

The Church of Jesus Christ of L.D.S. 
Denton, Texas 


BROILED WIENERS 
8 weiners 

8 strips nippy cheese 
8 slices bacon 


Slice weiners almost through, lengthwise. Insert 
cheese strips. Wrap securely with bacon and 
fasten at ends with toothpicks. Broil in oven until 
bacon is crisp. Serve with catsup or mustard, if 
desired. Yield: 4-8 servings. 


Gladys H. Richards, Sec. 

Lava Hot Springs Ward 

The Church of Jesus Christ of L.D.S. 
Lava Hot Springs, Idaho 


CHEESE AND WIENER ROLL-UPS 


2 Ib. wieners 
1 Ib. Cheddar cheese, cut into 4 x 3-in. slices 


1 biscuit recipe 


Split wieners almost through lengthwise. Place 
cheese slice into each wiener. Prepare biscuit 
dough; roll out 1/4-inch thick. Cut dough into 
pieces large enough to cover a wiener. Wrap 
each wiener in dough. Place on lightly greased 
cookie sheet. Bake in 400 degree oven for 25 min- 
utes or until dough is done. Yield: 10 servings. 


Dorothy J. Tisdale, 2nd Counselor 
Welland Branch 

The Church of Jesus Christ of L.D.S. 
Welland, Ontario, Canada 


FRANKFURTERS AND MACARONI 


6 or 8 frankfurters, cut into -in. rounds 
6 tbsp. shortening 

1 sm. onion, finely chopped 

1 stalk celery 

1 can tomato paste 

Salt to taste 

Pepper (opt.) 

1 tbsp. sugar or to taste 

% pkg. macaroni, cooked and drained 


Slightly cook frankfurters in shortening; add 
onion and celery. Continue cooking until done but 
not brown. Add tomato paste, seasonings, sugar 
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FRANKFURTER DISHES 


and enough water to cover frankfurters; simmer 
for about 30 minutes. Combine macaroni and 
frankfurter mixture; serve. 


Mrs. Alter Smith, Pres. 

Red Star Ward, Jackson Stake 

The Church of Jesus Christ of L.D.S. 
Wesson, Mississippi 


FRANKFURTER- NOODLE CASSEROLE 


% c. chopped onion 

% c, chopped green pepper 

2 tbsp. prepared mustard 

1 tbsp. flour 

1% c, evaporated milk, undiluted 
% tsp. salt 

2c. shredded American cheese 
3 c. cooked noodles 

1 Ib. frankfurters 


Combine onion, green pepper, mustardand flour. 
Simmer milk and salt over low heat. Add cheese ‘ 
stir until cheese melts. Place noodles in buttered 
10 x 6-inch baking dish. Top with frankfurters. 
Spread onion mixture over frankfurters. Cover 
with cheese sauce. Bake in 350 degree oven for 
about 30 minutes. Yield: 6 servings. 


Irene C. Call, Visiting Teacher 
Rigby Fourth Ward, Rigby Stake 

The Church of Jesus Christ of L.D.S. 
Rigby, Idaho 


FRANK-RICE BAKE 


1 c, uncooked rice 
2 tsp. salt 
2 qt. water 
% ¢c. diced onion 
1 c. diced celery 
tain chop d parsl 
sp. ped parsley 
1 Ib. frankfurters, quartered 
1 can tomato soup 


Cook rice in salted boiling water until tender; 
drain, reserving 1 cup liquid. Lightly brown onion 
and celery infat. Place rice, onion, celery, pars- 
ley and frankfurters in greased 2-quart casse- 
role. Mix reserved liquid and soup; pour over 
casserole. Bake at 350 degrees for 45 minutes. 
Yield: 6-8 servings. 


Inice Bever, Pres, 
Coffeyville Branch 
The Church of Jesus Christ of L.D.S. 
Coffeyville, Kansas 


HOOSIER PUPS 


1 4c. pancake mix 
c. corn meal 
2 tbsp. sugar 
1 egg, beaten 
1 4c. evaporated milk 
1 pkg. skinless wieners 


217 


Combine all ingredients except wieners; stir 
until smooth. Insert wooden stick into each 
wiener; dip wiener into batter. Fry in deep fat 
until brown on both sides. NOTE: Set deep fryer 
at 400 degrees. Yield: 12 servings. 


LaVon B. Ison, Visiting Teacher 
Bloomington Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Bloomington, Indiana 


LOLLIPOP FRANKS 


1 c. flour 

2 tbsp. sugar 

1 % tsp. baking powder 
1 tsp. salt 

*% c. corn meal 

2 tbsp. shortening 

1 egg, slightly beaten 
%c. milk 

1 Ib. frankfurters 


Sift flour with sugar, baking powder and salt. 
Stir in corn meal. Cut in shortening until mix- 
ture resembles fine crumbs. Combine egg and 
milk; add to corn meal mixture, stirring until 
well blended. Insert wooden skewer into end of 
each frankfurter. Spread with batter. Fry in deep 
hot fat at 375 degrees until brown. Serve with cat- 
sup and mustard, if desired. Yield: 4-5 servings. 


Donna Chapman, Visiting Teacher 
Hacienda Heights Ward 

The Church of Jesus Christ of L.D.S. 
Hacienda Heights, California 


MOCK HAM CASSEROLE 


3 c. cooked rice 

1 Ib. wieners, ground 

% c. evaporated milk 

2 eggs 

Salt and pepper to taste 

1 to 1 4c. grated cheese - 

1 tbsp. grated onion or onion juice (opt.) 

% green pepper, chopped or chopped 
parsley (opt.) 


Mix ingredients thoroughly; pour into a casse- 
role or loaf pan. Bake at 350 degrees for 1 
hour. NOTE: May be served with cream of mush- 
room soup diluted with milk, if desired. Yield: 
10 servings. 


Gwendolyn Krahn, Social Science Teacher 
Fairfield Ward, Gooding Stake 

The Church of Jesus Christ of L.D.S. 
Fairfield, Idaho 

Breta Hiatt, Sec.-Treas. 

Twentieth Ward 

The Church of Jesus Christ of L.D.S. 

Salt Lake City, Utah 


FRANKFURTER, COMBINATION DISHES 


PENNY CASSEROLE 


6 wieners 

2 tbsp. onion 

4c. butter 

1 can cream of mushroom soup 
1 % to 2c. cooked diced potatoes 
1 c. cooked peas 

Salt and pepper to taste 


Combine ingredients in order given; place in 
casserole. Bake at 350 degrees for 30 minutes. 
Yield: 4 servings. 


Laura H. Tolman, Pres. 

Honeyville Ward 

The Church of Jesus Christ of L.D.S. 
Honeyville, Utah 


PRONTO PUPS 


1 egg 

% c. milk 

1 c. prepared biscuit mix 

2 tbsp. yellow corn meal 

4 tsp. paprika 

% tsp. onion salt 

% tbsp. Worcestershire sauce 
8 to 10 frankfurters 


Combine all ingredients except frankfurters. 
Place a meat stick in each frankfurter; dip into 
batter. Drop into hot grease; cook until well 
browned. Keep warm in oven. Yield: 8-10 serv- 
ings. 


Nora F. Porter, Counselor 
Sixty-first Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


PRONTO PUPS 


2 eggs, beaten 

14 to 2c. milk 

1 c. corn meal 

2c. flour 

% tsp. salt 

2 tsp. baking powder 
4c. sugar 

24 wieners 

Fat 


Combine eggs and milk; add dry ingredients to 
form batter, Heat wieners in boiling water; dry. 
Insert wooden meat skewer into each wiener; dip 
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a wiener at a time into batter. Fryin deep fat at 
375 degrees. Yield: 12 servings. 


Mrs. Ruth M. Anderson, Pres. 
North Logan Ward 

The Church of. Jesus Christ of L.D.S. 
Logan, Utah 


TEXAS JACK 


4 slices bacon, diced 

1 med. onion, sliced 

2 15-oz. cans red kidney beans 
1 8-o0z. can tomato sauce 

2 tbsp. chili powder 

% tsp. salt 

Few grains of pepper 

% Ib. sharp cheese, grated 

4 to 6 wieners 


Fry bacon until crisp; drain off all but 2 table- 
spoonfuls bacon fat; add onion and cook until 
soft. Add kidney beans, tomato sauce, season- 
ings and cheese to bacon. Stir over low heat 
until cheese melts. Stir in weiners. Serve hot on 
toast, if desired. Yield: 8 servings. 


Bernice Murray, Manual Counselor 
Pincher Creek Ward 

The Church of Jesus Christ of L.D.S. 
Pincher Creek, Alberta, Canada 


TEXAS RICE 


8 chicken gizzards 

4 chicken livers 

1 tsp. salt 

% tsp. pepper 

1 tsp. monosodium glutamate 
3c. water 

% c. diced green onions 

% c. diced celery 

1 tbsp. fat 

1 c. uncooked rice 


Put gizzards, livers, salt, pepper and mono- 
sodium glutamate.in water; boil slowly until ten- 
der. Remove gizzards and livers, reserving 
liquid; chop finely. Saute onions and celery in fat 
until tender but not brown. Combine broth, 
gizzards, livers and rice; cook slowly until rice 
is tender. NOTE: Add a smallamount of water if 
rice becomes too dry. Yield: 6 servings. 


Mrs. Barbard Dulaney 

Silsbee Ward 

The Church of Jesus Christ of L.D.S. 
Silsbee, Texas 
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BRAISED ANTELOPE 


3 Ib. antelope, elk or deer 
Salt and pepper 

Flour 

4c. suet 

% c, water 

3 tbsp. chopped onion 

2 c. diced potatoes 

3 cans diced carrots 

1 can tomatoes 


Rub meat with salt, pepper and flour. Melt 
suet in heavy kettle; add meat and sear. Cover 
meat with water. Cook slowly until meat is 
tender. Add vegetables to meat. Cook until 
tender. 


Betty Cox, Pres. 

Evanston Second Ward 

The Church of Jesus Christ of L.D.S. 
Evanston, Wyoming 


CHARCOALED DOVES 


1 stick margarine, melted 
} c. Pbk ar . 4 
od red pepper, choppe 
20 to 30 doves, cleaned and dressed 


Combine margarine, vinegar and red pepper. Dip 
doves in sauce. Cook over hot coals, basting 


until done. 


Genevieve B. Barnes 

New Bern Ward 

The Church of Jesus Christ of L.D.S. 
New Bern, North Carolina 


DOVE CURRY 


10 to 12 doves 

1 tbsp. vinegar 

1 tsp. Curry powder 

Salt and pepper 

3 green onions, finely diced 

F lour 

Cover doves with water; cook until tender. 
Reserve 2 cups broth; dice doves into bit-sized 
pieces. Add vinegar, curry powder, salt, pepper, 
onions, doves and enough flour to thicken. Serve 
over fluffy rice. 


Shipley Probert 

Scipio Ward 

The Church of Jesus Christ of L.D.S. 
Scipio, Utah 


DUCKS WITH ORANGES IN CASSEROLE 


2 young ducks 

Fat 

6 sm. carrots, sliced 
1 pkg. frozen peas 

3 sm. onions, sliced 

1 c. canned lima beans 
2 tbsp. flour 

Juice and rind of 4 oranges 
1 glass currant jelly 
4 ¢, cranberry juice 

1 tsp. salt 


% tsp. pe 
3c, aahed | potatoes 
6 slices bacon 
tsp. paprika 
4 ¢, chopped parsley 


Cut ducks into serving pieces; brown in frying 
pan in a small amount melted fat. Place vege- 
tables in a 10 x 15-inch roasting pan with 1 cup 
water. Place browned duck pieces over vege- 
tables; cover. Bake at 375 degrees for 1 hour. 
Make a sauce in pan duck was fried in, using 
flour, juice of oranges and grated rind, re- 
serving some of rind for topping, jelly, cran- 
berry juice, salt and pepper. Thin with part of 
soup from duck and vegetables. Season with 
additional salt, if desired. If individual casse- 
roles are used, place vegetables, two-thirds full, 
in each dish. Place 1 piece of duck over vege- 
tables; add a layer jelly sauce. Top witha layer 
mashed potatoes for each dish. Cut bacon pieces 
into halves; top potatoes with 2 halves of bacon. 
Sprinkle with paprika, orange rind and chopped 
parsley. Return to oven. Bake at 475 degrees 
until all is sizzling hot and bacon is crisp. 


Violet B. Smith, Pres. 

Los Altos Stake 

The Church of Jesus Christ of L.D.S. 
Los Altos, California 


DUCKLING BRAISED IN ORANGE JUICE 


1 5-Ib. duckling 

1 % tsp. salt 

2 tbsp. fat 

1 4c, Florida orange juice 
% tsp. Tabasco sauce 

% tsp. allspice 

2 Florida oranges 


Remove skin and fat from duckling; cut into 
serving pieces. Sprinkle with 1 teaspoonful salt. 
Heat fat in large skillet; add duckling pieces. 
Cook over moderate heat until all sides are 
brown. Combine orange juice, Tabasco sauce, 
allspice and remaining salt; pour over duckling in 
skillet. Cover. Cook over low heat, turning sev- 
eral times, for 1 hour or until duckling is tender. 
Baste with sauce several times while cooking. 
Slice oranges 1/4-inch thick; cut slices into 
halves. Add orange pieces to duckling the last 
15 minutes of cooking. Yield: 4 servings. 


Photograph for this recipe on inside back cover. 


GLAZED DUCKLING WITH PINEAPPLE- 


ORANGE SAUCE 


1 13 %.0z. can pineapple chunks 
2 tbsp. chopped preserved ginger 
2 tbsp. preserved ginger syrup 

Ya C. ight corn syrup 

4c. sugar 

1 tbsp. grated orange rind 

4c. orange juice 

3 tbsp. lemon juice 

1 tbsp. , choppei fresh mint (opt.) 
1 4 V4 to 5-Ilb. frozen duckling, thawed 
% tsp. salt 

1 c. diced orange sections 

2 tsp. cornstarch 


(Continued on next page) 
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Drain pineapple, reserving juice. Combine pine- 
apple juice, preserved ginger, ginger syrup, 
corn syrup, sugar, orange rind, orange and 
lemon juice. Simmer for 10 minutes; add mint. 
Sprinkle neck and body cavitites with salt. Skewer 
neck skin to back. Insert rotisserie spit through 
cavities; tighten holding prongs at either end 
of duckling. Tie wings against breast. Tie legs 
together loosely, looping cord around tail. 
Tighten cord to hold bird securely on spit. 
Roast for 3 hours or until meat on drumstick 
is tender. Baste with pinepple glaze three or 
four times during last 30 minutes of cooking. 
Add pineapple and orange to remaining glaze. 
Blend in cornstarch. Cook until thick and 
clear. Serve with duckling. NOTE: May be 
baked at 325 degrees for 3 hours. Yield: 4 
servings. 


Mrs. Hulda Antelman, 2nd Counselor 
Aberdeen Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Aberdeen, South Dakota 


RICE WITH DUCK 


1 4to 5-Ib. duck 

2 tbsp. butter or margarine 
3c. boiling water 

1 tbsp. salt 

4c, instant minced onion 

2 tsp. ground cumin seed 

% tsp. ground marjoram 

4 tsp. instant garlic powder 
Pinch of ground red pepper 

1 c. uncooked long grain rice 


Remove fat from duck; cut duck into four pieces. 
Brown in butter or margarine ina Dutch oven or 
heavy deep skillet. Add 1 cup water and salt. 
Cover; cook for 45 minutes or untiltender. Skim 
off excess fat; add onion, spices and remaining 
water. Mix well. Add rice. Cover; cook for 20 
minutes or until rice is tender. Serve hot. Yield: 
4 servings. 


Photograph for this recipe on page 219. 


ROAST WILD DUCK AND RICE STUFFING 


2c. wild rice 

4c. boiling water 
% c. butter 

2 tsp. salt 

% tsp. pepper 

% tsp. sage 

4 tsp, thyme 

2 tsp. grated onion 
1 wild duck 

Salad oil or fat 
Bacon slices (opt.) 


Wash rice; cover with warm water. Soak rice 
for 1 hour. Bring water to a boilin top of double 
boiler; add rice, butter and salt. Cook, covered, 
for 2 hours. Drain; fluffrice by shaking pan over 
low heat for 10 minutes. Add pepper, sage, thyme, 
1/4 cup melted margarine and onion to rice. 


Clean duck well; rub inside with salt. Fill with 
rice stuffing. Rub outside of duck with salad oil 
or melted fat; lay bacon slices over breast, if 
desired. Place in roasting pan. Bake, uncovered, 
at 325 to 350 degrees until done. Baste with pan 
drippings. 


Elva N. Smith, Pres. 

Champion Ward 

The Church of Jesus Christ of L.D.S. 
Champion, Alberta, Canada 


WILD DUCK 

1 duck, cut into serving pieces 
1 tbsp. shortening 

1 tbsp. butter 

1 tbsp. chopped onion 

1 tbsp. chopped celery 
1 tbsp. oily parsley 
% apple, cubed 

2 tbsp. flour 

2 pt. water 

1 tsp. salt 

Dash of pepper 

2 tbsp. currant jelly 
Juice of % lime 

Juice of 2 orange 


Cook duck in shortening for 45 minutes. Pour 
off grease. Add butter, onion, celery, parsley 
and apple. Brown thoroughly. Add flour and 
brown. Add remaining ingredients. Simmer at 
210 degrees for 3 hours to 3 hours and 30 min- 
utes in electric skillet. Yield: 4-6 servings. 


Doris L. Patterson, Employment Counselor 
Ogden Eighteenth Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


BAKED PHEASANT WITH RICE 
Breasts, legs and thighs of 2 pheasants 
F lour 

Fat 

4 c, uncooked rice 

Salt and pepper to taste 

1 tbsp. grated onion 

1 3-0z. can mushrooms 

2c. water 

% stick butter 


Cut pheasant breasts into halves. Roll pieces 
in flour; brown in hot fat. Place rice, salt and 
pepper in large greased casserole; add onion 
and undrained mushrooms. Place pheasant on 
rice; add 2 tablespoonfuls chicken stock dis- 
solved in water. Dot with butter. Bake at 300 
degrees for 1 hour and 30 minutes. NOTE: Wild 
rice may be substituted for white rice. Yield: 
4-6 servings. 


Verda L. Crawford, Social Science Ldr. 
Sun River Valley Ward 

The Church of Jesus Christ of L.D.S. 
Vaughn, Montana 


BARBECUED PHEASANT 


1 pheasant, cut into serving pieces 
Salt and pepper 


(Continued on next page) 
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egg, beaten 

c. fine bread crumbs 
No. 2% can tomato juice 
tbsp. vinegar 

tbsp. brown sugar 

tsp. allspice 

tsp. thyme 

1 onion, chopped 

Celery 


Season pheasant with salt and pepper. Dip into 
egg and into bread crumbs. Fry in butter until 
lightly browned. Combine remaining ingredients 
in saucepan. Boil for 3 minutes. Pour over 
pheasant. Cover and simmer for 1 hour. Yield: 
6 servings. 


Mrs. Faye Hymas, Quilt Dir. 

Green River Second Ward 

The Church of Jesus Christ of L.D.S. 
Green River, Wyoming 


FRIED PHEASANT 


1 pheasant, cut into serving pieces 
Cooking oil 

Salt and pepper 

1 c, water 


Brown pheasant in small amount of oil. Salt and 
pepper to taste. Add water; cover and steam 
for 1 hour, Add additional water if necessary. 
Yield: 6 servings. 


Beatrice Hawley, Pres. 

Central Ward 

The Church of Jesus Christ of L.D.S. 
Monroe, Utah 


PHEASANT CASSEROLE 


2 pheasant 

1 med, onion, chopped 

1 % tsp. salt 

4 tsp. pepper 

4 tsp. onion salt 

1 can cream of chicken soup 
% soup can water 


Place pheasant, onion and 1 teaspoonful salt in 
3-quart pan. Cover pheasant with water. Simmer 
for 3 hours or until tender. Let cool. Pour off 
and discard liquid. Pull meat off bones in large 
pieces; place in shallow baking dish. Sprinkle 
with 1/2 teaspoonful salt, pepper and onion salt. 
Mix chicken soup with water; pour over pheasant, 
Bake, covered, at 300 degrees for lhour. NOTE: 
Cream of mushroom soup may be substituted for 
chicken, Yield: 6-8 servings. 


Mrs. Clara Adamson, Pres. 

Nampa Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Nampa, Idaho 


PHEASANT ELITE 


2 pheasant 

% c, flour 

1 tsp. salt 

h tsp. pepper 


% tsp. garlic salt 

% tsp. monosodium glutamate 
% c. butter 

4 ¢, shortening 

1c. cream 


Clean, wash, cut and dry each piece of pheasant, 
leaving breasts whole. Place aplate upside down 
in a pan. Salt each piece pheasant; place in pan. 
Cover pan. Refrigerate for 8hours or overnight. 
Mix flour with salt, pepper, garlic salt and mono- 
sodium glutamate; roll each piece pheasant in 
seasoned flour. Brown in butter and shortening 
in skillet. Cook slowly in waterless cooker or 
roaster for 1 hour or until bones start to 
loosen. Add cream. Cook for 20 minutes longer. 
Serve hot. 


Edwina May B. Christensen 

Bear River Ward, North Box Elder Stake 
The Church of Jesus Christ of L.D.S. 
Bear River City, Utah 


PHEASANT PILAU 

% c, butter or margarine 
1 c, chopped onions 

1 pheasant, cut up 
Seasoned flour 

2c. water 

1 c, converted rice 

1 tsp. salt 


Melt butter in electric frying pan. Add onions; 
cook until onions are transparent. Roll pheasant 
pieces in seasoned flour; brown lightly in butter 
and onion mixture. Add water, rice and salt. 
Cover tightly; cook over low heat for 35 to 45 
minutes. Yield: 6 servings. 


Kathleen D. Lyons, Pres. 

Burley First Ward 

The Church of Jesus Christ of L.D.S. 
Burley, Idaho 


PHEASANT-TAMALE CASSEROLE 


4 med. cans tamales 

1 med, can pitted olives 

% pkg. frozen corn 

1 med. can salted almonds 

8 pheasant or chicken breasts 
1 pkg. dry onion soup mix 

1 tsp. (heaping) chili powder 
2c. broth 

1 c. grated sharp cheese 


Slice each tamale into three pieces. Line large 
casserole with 2 cans tamales. Add layer of 
olives, corn and almonds. Roll pheasant in small 
amount of soup mix. Place over olive mixture. 
Sprinkle with remaining soup mix and chili 
powder. Top with remaining tamales. Add 
chicken broth. Cover and bake at 275 degrees 
for 3 hours. Sprinkle with cheese the last 30 
minutes of cooking. Yield: 8 servings. 


Jeanne Hanson McKaig, Education Counselor 
Santa Paula Ward 

The Church of Jesus Christ of L.D.S. 

Santa Paula, California 
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PHEASANT TETRAZZINI 


1 pheasant, cut up 
2 tsp. salt 
1% c, noodles 
4 tsp. pepper 
% c, chopped onion 
1 c, chopped celery 
1 tbsp. chopped green pepper 
2 tbsp. chopped parsley 
% can mushrooms 
c. Canned tomatoes 
% c, Cheddar cheese soup 
% c, buttered bread crumbs 


Cover pheasant with water; add 1 teaspoonful 
salt. Cook until tender. Drain and reserve 
broth; remove bones. Cook noodles with re- 
maining salt, pepper, onion, celery, green pepper 
and parsley in 3 cups broth. Alternate layers of 
noodles, pheasant, mushrooms, tomatoes and 
soup in greased casserole. Sprinkle with crumbs. 
Bake at 350 degrees until brown. Yield: 6-8 
servings. 


Sarah G. Walker, Pres. 

Afton First Ward, Star Valley Stake 
The Church of Jesus Christ of L.D.S. 
Afton, Wyoming 


ROAST PHEASANT IN SOUR CREAM 


2 pheasant, cut into serving pieces 
Flour 

Salt and pepper 
Paprika 

Butter 

1 c. sour cream 

1c, milk 

1 sm, can mushrooms 

1 tsp. onion powder 

1 tsp. celery salt 

1 tbsp. chopped parsley 
1 pimento, chopped 


Dredge pheasant in flour. Sprinkle with salt, 
pepper and paprika. Brown in butter in skillet. 
Place in buttered casserole. Stir flour into pan 
drippings; blend in sour cream and milk. Add 
remaining ingredients. Pour over pheasant. 
Cover and bake at 325 degrees for lhour. Yield: 
6-8 servings. 


Verla C. Furniss, Pres. 

Rigby Third Ward 

The Church of Jesus Christ of L.D.S. 
Rigby, Idaho 


SMOTHERED PHEASANT 


1 pheasant 
Flour 

Salt and pepper 
% c. hot fat 
1c. cream 


Clean and cut pheasant into serving pieces. Roll 
pheasant pieces in flour, seasoned with salt and 
pepper. Brown slowly on both sides in hot fat, 
turning once. Add cream to pheasant; cover 
tightly. Cook slowly or bake at 325 degrees for 
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1 hour or until tender. Serve with gravy made 
from drippings, if desired. Yield: 3-4 servings. 


Mrs. Doreen Anderson, Pres. 
Warner Ward 

The Church of Jesus Christ of L.D.S. 
New Dayton, Alberta, Canada 


WILD CHINESE PHEASANT 


1 pheasant 

Salt and pepper 

F lour 

2 to 3 tbsp. fat 

1c. sour or sweet cream 


Cut pheasant into serving pieces; soak pieces 
in salt water for 15 minutes. Wipe pheasant 
dry. Roll in flour; fry separately in fat until 
golden brown. Place in pressure cooker; cover 
with cream. Place cover on cooker. Release all 
air from cooker; let steam return to down 
position for 15 minutes. 


Mrs. Elva Smith, Pres. 

Champion Ward, Lithbridge Stake 
The Church of Jesus Christ of L.D.S. 
Champion, Alberta, Canada 


WYOMING PHEASANT 
1 or 2 pheasant, halved 
Salt and pepper to taste 
Butter 

4 C, minced onion 

1c, sour cream 


Season pheasant with salt and pepper; brown on 
all sides in a small amount butter. Remove 
pheasant to a heavy casserole. Saute onion in 
remaining butter until golden brown; add sour 
cream. Pour over pheasant. Cover. Cook in 
Dutch oven on top of stove until sour cream 
liquifies and all is golden brown or bake at 
350 degrees for 45 minutes to 1 hour. 


Harriet T. Byrtus, Literature Instructor 
Sheridan Ward, Billings Stake 

The Church of Jesus Christ of L.D.S. 
Sheridan, Wyoming 


SWEET AND SOUR RABBIT 


1 2%-Ib. rabbit, cut into serving pieces 
Flour 

Salt and pepper 

2 tbsp. cooking fat or oil 
1 c, pineapple juice 

4c, vinegar 

1 c. pineapple chunks 

1 med. green pepper 

1 % tbsp. cornstarch 
4c, sugar 

’%c, water 


Dredge rabbit in mixture of flour, salt and 
pepper. Brown in fat in heavy pan over moderate 
heat. Add pineapple juice, vinegar and 1/2 tea- 
spoonful salt. Cover; cook over low heat for 40 
minutes or until meat is tender. Add pineapple 
and green pepper; cook for a few minutes longer. 


(Continued on next page) 
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Mix cornstarch with sugar; stir in water. Add 
gradually to pineapple mixture. Cook slowly for 
5 minutes. Yield: 6 servings. 


Mrs. Edna Wilkinson 

Penticton Branch, Border Dist. 
Alaskan Canadian Mission 

The Church of Jesus Christ of L.D.S. 
Penticton, British Columbia, Canada 


STUFFED BAKED RACCOON 


1 5 to 8-Ib. coon 
Soda 

Salt and pepper 
Stuffing 


Remove fat from coon. Parboil in soda water. 
Season with salt and pepper. Stuff with favorite 
dressing. Cover and bake in moderate oven for 
1 hour and 30 minutes. Uncover last 15 minutes 
of cooking. Yield: 8 servings. 


Mrs. Elena B. Putnam, Pres. 
Brattleboro Branch 

The Church of Jesus Christ of L.D.S. 
Saxtons River, Vermont 


BARBECUED VENISON 


1 sm. onion, chopped 

1 Ige. stalk celery, chopped 

Butter 

1 c. catsup or tomato soup 

% tsp. Worcestershire sauce 

2 tbsp. mustard . 

1 Ib. finely chopped cooked venison 
Salt and pepper to taste 


Saute onion and celery in butter until tender. 
Add remaining ingredients; simmer. Spoon onto 
barbecue bun if desired. Yield: 8 servings. 


Mary Stander, Pres. 

Thomas Ward 

The Church of Jesus Christ of L.D.S. 
Blackfoot, Idaho 


BARBECUED VENISON 


1 3-Ib. venison roast 

1 c, catsup 

1 tbsp. salt 

2 tsp. Worcestershire sauce 
4c, vinegar 

1 tbsp. butter 

% tsp. cinnamon 

2 slices lemon 

1 onion, thinly sliced 

% tsp, allspice 


Sear roast in skillet or Dutch oven. Combine 
remaining ingredients in saucepan; bring to 
boil, stirring to avoid lumping. Simmer for 10 
minutes. Cover venison with sauce. Roast at 
350 degrees for 1 hour and 30 minutes to 2 
hours, turning occasionally. Yield: 6-10 serv- 
ings. 


Irene Farnsworth 

Grand Canyon Branch 

The Church of Jesus Christ of L.D.S. 
Grand Canyon, Arizona 


224 


BRAISED VENISON 


6 Ib. boned shoulder venison 
4 Ib, salt pork strips 

4c. flour 

2 tsp. salt 

% tsp. pepper 

% c, fat or salad oil 

% c. water 

1 tbsp. vinegar 

% c. diced celery 

1 c,. minced onion 

1 carrot, pared and sliced 

1 tart apple, pared and sliced 
1 tbsp. lemon juice 


Wipe venison with damp cloth; place salt pork 
strips down center of meat. Roll up, starting 
at narrow end. Tie securely. Combine flour, 
salt and pepper; sprinkle on venison. Brown on 
all sides in hot fat in Dutch oven. Place on wire 
rack in Dutch oven. Add water and vinegar to 
meat. Cover; simmer over low heat for 2 hours. 
Add remaining ingredients. Cook, covered, for 
1 hour or until tender. Serve with gravy from 
pan, if desired. Yield: 8 servings. 


Mrs. Beth Burbridge, 2nd Counselor 
Naturita Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Nucla, Colorado 


CHILI CON CARNE MEAT 


3 Ib. venison or beef, cut into chunks 
Salt and pepper to taste 

1 tbsp. fat 

1 Ige. onion, chopped 

1 Ige. clove of garlic, minced 

1 can chili con carne 


Place meat in boiler with salt and pepper and 
enough water to cover meat. Boil until tender. 
Place fat in skillet; saute onion and garlic for 
5 to 8 minutes. Place meat in greased baking 
dish; add onion and garlic. Dilute chili con carne 
with meat stock; add to meat. Bake at 300 degrees 
for 1 hour. Serve over noodles, steamed rice, 
spaghetti or macaroni, if desired. 


Mary M. Buck, Visiting Teacher 
Emmett Second Ward 

The Church of Jesus Christ of L.D.S. 
Emmett, Idaho 


BRAISED VENISON IN SOUR CREAM 


2 Ib. venison 

’ c, bacon fat 

1 clove of garlic, minced 
1 c. diced celery 

1 c. diced carrots 

% ¢, minced onion 

2c. water 

1c. tart fruit juice (opt.) 
1 bay leaf 

8 peppercorns or pepper to taste 
1 tsp. salt 

4 tbsp. butter 

4 tbsp. flour 

1c. sour cream 


Cut venison into 2-inch pieces. Place bacon fat 
in heavy frying pan; add meat and garlic. Saute 
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until brown on all sides. Arrange meat in 2-quart 
casserole; place celery, carrots and onion in 
frying pan; cook for 2 minutes in remaining 
bacon fat. Add water, fruit juice, bay leaf, 
peppercorns and salt. Pour mixture over ven~ 
ison; cover. Bake at 250 to 325 degrees for 30 
minutes to 1 hour or until meat is tender. Melt 
butter in pan; stir in flour. When well blended, 
add meat liquid, stirring constantly until mixture 
thickens and boils. Add sour cream and additional 
salt if needed. Mix well. Reheat sauce; pour over 
meat and vegetables in casserole. Serve imme- 
diately with buttered noodles and peach, plum or 
currant jelly, if desired. Yield: 7-8 servings. 


Glennis M. Boardman, Pres. 

Kanab South Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Kanab, Utah 

Mrs. Anna Ingersoll, Pres. 

Rupert Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Rupert, Idaho 

Melba K,. Arave, 2nd Counselor 

Roy Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Roy, Utah 


DEER MEAT BALLS 


2 slices rye bread, broken 

2 slices white bread, broken 

* c. milk 

2 tsp. baking powder 

1 % lb. ground deer, antelope or elk 

4 ¢, Chopped onion or 1 pkg. onion soup 
mix 

1 tsp. salt 

% tsp. seasoning salt 

Fat 

1 can cream of mushroom soup 

1 Ige, can evaporated milk 

1 c. crushed potato chips or buttered bread 
crumbs 


Combine breads, milk and baking powder in 
mixing bowl. Let stand for a few minutes. Add 
meat, onion, salt and seasoning salt. Mix well; 
form into balls. Brown in small amount of fat. 
Place in baking dish; cover with soup diluted 
with milk. Top with potato chips. Bake at 350 
degrees for 45 minutes. Yield: 6 servings. 


Lois Lowham, Pres. 

Casper Third Ward 

The Church of Jesus Christ of L.D.S. 
Casper, Wyoming 


DEER ROAST 


1 med, deer roast 

1 pod red pepper, chopped 

1 c. vinegar 

2 med. onions, sliced 

Several small potatoes, cubed 
2 carrots, sliced 

Salt to taste 


Place roast insmall pan. Add red pepper, vinegar 
and onions. Cook for 1 hour and30 minutes. Add 


potatoes, carrots and salt. Cook for 30 minutes 
longer. Yield: 4 servings. 


Genevieve B. Barnes 

New Bern Ward 

The Church of Jesus Christ of L.D.S. 
New Bern, North Carolina 


Ny 
DEER STEAK 
Small deer steaks, 4-in. thick 
Flour 


1 tsp. minced garlic 
Salt and pepper 
1 tbsp. butter 


Dredge each steak in flour; sprinkle with garlic, 
salt and pepper. Fry in butter until tender. 


Beatrice R. Maybee, Sec. to Primary 
Cattaraugus Branch 
The Church of Jesus Christ of L.D.S. 
Gowanda, New York 


DEER STEAK DELIGHT 


Deer steaks 

Margarine 

1 Ige. onion, sliced 

1 or 2 cans cream of mushroom soup 
Salt and pepper to taste 

1 can water 


Brown steaks in margarine in skillet. Cover 
bottom of a greased baking dish with steaks. 
Salt and pepper onion slices; place a layer over 
steaks. Dilute soup with water; pour part of soup 
mixture over meat. Continue layers in same 
order; cover top with soup. Bake at 350 degrees 
for 30 to 40 minutes. Yield: 6-8 servings. 


Anita C. Wheeler 

Laurel Branch, Billings Stake 

The Church of Jesus Christ of L.D.S. 
Laurel, Montana 


DEER STROGANOFF 


1 Ib. lean deer, cut into /2-in, cubes 

1 4% c. diced onions 

2 tbsp, butter or margarine, melted 

1 10 %-0z. can cream of chicken soup 
1 4-0z. can mushrooms, undrained 

1 tsp. salt 

4c. cooked rice 
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Brown meat and onions in butter. Add soup, 
mushrooms and salt. Cover and simmer for 1 
hour. Serve over rice. NOTE: Antelope or beef 
may be used. Yield: 5 servings. 


Gayle Halverson, 2nd Counselor 
Uintah Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


DEER STROGANOFF 


1 Ib, deer or elk steak, cut into 1-in. strips 
4 c, Chopped green onions 

2 tbsp. butter, melted 

Salt and pepper to taste 

1 4c. brown gravy 

4 c, chopped mushrooms 

’% c, flour 

4c, sour cream 

2 c, cooked noodles 


Brown steak and onions in butter in skillet. 
Add salt and pepper. Stir in gravy, mushrooms 
and flour. Cook over low heat until meat is 
tender. Add sour cream; simmer for 5 minutes, 
stirring frequently. Serve over noodles. Yield: 
4 servings. 


Betty R. Harper, 2nd Counselor 
Boise Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Boise, Idaho 


ELK BOARDING HOUSE MYSTERY 
NOODLES: 


1 egg yolk, beaten 

1 tbsp. cream 

% tsp, salt 

% tsp. baking powder 
Flour 


Mix egg with cream, salt and baking powder; 
add enough flour to make a stiff dough. Roll 
out; cut thin. Cut into strips to dry. 


FILLING: 


2 Ib. elk or moose, diced 

3 med. onions, diced 

1 bunch celery, cut into pieces 
Salt and pepper to taste 

2 cans mixed vegetables 

1 can tomatoes 

2c. cabbage, finely chopped (opt.) 
2 med. potatoes, diced 

2 slices bacon, diced 

2 bay leaves 

3 tbsp. chili sauce 


Fry meat and onions until meat is browned. 
Place 1 gallon cold water in large kettle; add 
meat, onions, celery, salt and pepper. Cook for 
2 hours or until tender, adding water, ifneeded. 
Add vegetables, bacon and bay leaves. Add 
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noodles the last 20 minutes of cooking. Add 
chili sauce before serving. 


Mrs. Hazel Gorrill 

Vanderhoof Branch 

The Church of Jesus Christ of L.D.S. 
Vanderhoof, British Columbia, Canada 


ELK STEAKS 


6 elk steaks 

% c. soda 

% c, French dressing 

Flour 

Oil 

Place steaks in pan. Add enough water to cover 
meat. Add soda; let stand for 30 minutes. Pour 
off soda water; rinse meat well. Let stand for 
15 minutes in French dressing. Roll in flour; fry 
in oil for 20 minutes or until done. Yield: 6 
servings. 


Betty M. Coleman 

Camp Verde Branch 

The Church of Jesus Christ of L.D.S. 
Camp Verde, Arizona 


ELK SWISS STEAK 


2 elk round steaks 

1 c. flour 

1 ok d i i 
. dry onion soup mix 

2 i, 4 aeler P 

1 beef bouillon cube 

% c, flour 

Seasoning to taste 


Remove all bone and fat from meat; pound 
flour thoroughly into meat. Quarter each steak; 
fry in fat. Mix onion soup mix with 1 cup water; 
pour over meat in frying pan. Cover; simmer 
for 15 to 20 minutes. Remove meat from pan. 
Dissolve bouillon cube in 1 cup water; add to 
pan. Mix 1/2 cup water with flour. Slowly add 
flour mixture to stock, stirring constantly. Sea- 
son to taste. Cook for 5 minutes longer. Yield: 
8 servings. 


Mrs. Cherie L. Murray 

John Day Branch 

The Church of Jesus Christ of L.D.S. 
John Day, Oregon 


GROUND VENISON ON RICE 


1 green pepper, chopped 
1 med. onion, chopped 

1 clove of garlic, minced 
3 tbsp. butter 

1 % Ib. ground venison 

2 tbsp. flour 

1 tsp. salt 

4 tsp. pepper 

3 c. canned tomatoes 

1 c, raw rice, cooked 


Saute pepper, onion and garlic in butter in deep 
skillet until onion is transparent. Add venison; 
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break meat apart with fork as it cooks. Sprinkle 
in flour; add salt, pepper and tomatoes. Heat 
thoroughly; serve on mounds of fluffy rice. 
NOTE: Ground beef may be substituted for ven- 
ison. Yield: 6-8 servings. 


Iris A. Harber, Pres. 

Las Vegas Fifteenth Ward 

The Church of Jesus Christ of L.D.S. 
Las Vegas, Nevada 


JAMBALAYA 


1 onion, chopped 

1 green pepper, chopped 
3 tbsp. butter 

1 tsp. garlic powder 

1 : canned tomatoes 
Salt and pepper 

1 4c, chopped venison 

2 % c. uncooked macaroni 


Cook onion and green pepper in butter until 
tender. Add remaining ingredients except 
macaroni. Beat thoroughly. Add macaroni; 
simmer for 20 minutes. 


Hildegard Nicholes, Counselor 
Edgemont Third Ward 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 


MOOSE MEAT ROLL 


3 Ib. moose round steak, thinly sliced 
Mustard 

Bread crumbs 

Bacon fat 

Poultry dressing or sage 

Salt and pepper 

% Ige. onion, grated 

1 egg 

Mil 


Spread one side of steak with mustard. Combine 
remaining ingredients, using enough milk to 
bind. Spread on steak; roll like jelly roll. Tie 
with string. Bake at 375 degrees for 2 hours. 
Yield: 6-8 servings. 


Alberta Smith 

Fort St. James Relief Soc. 

Northern Interior Branch 

The Church of Jesus Christ of L.D.S. 

Fort St. James, British Columbia, Canada 


MOOSE-PINEAPPLE SWISS STEAK 


3 tbsp. flour 

1 tsp. paprika 

% tsp. salt 

1 4-Ib. boneless top round steak 
3 tbsp. shortening 

1 1-Ib. can pineapple slices 

1 pkg. dry onion soup mix 

1 tbsp. cornstarch 


Mix flour, paprika and salt; rub into steak. 
Brown steak in shortening in skillet. Drain 
syrup from pineapple; add enough water to 


syrup to make 1 1/2 cup of liquid. Add dry 
soup mix to liquid. Pour over steak. Cover; 
bake at 375 degrees for 1 hour and 30 min- 
utes or until meat is tender. Place pineapple 
on top of meat. Combine cornstarch with a 
small amount of hot liquid; return to remain- 
ing hot liquid. Simmer until clear and thick. 
Garnish steak with green pepper slices and 
tomato wedges if desired. Yield: 6 servings. 


Gwynne M. Johnson, Pres. 
Anchorage Third Ward 

The Church of Jesus Christ of L.D.S. 
Spenard, Alaska 


MOOSE ROAST 


1 moose roast, trimmed 
Mustard 

% c. flour 

Salt and pepper 

Garlic salt or 1 clove of garlic 
Margarine or pork fat 


Place roast on pieces of foil. Spread with 
mustard. Sprinkle with flour, salt, pepper and 
garlic salt. Dot with margarine. Seal foil tightly. 
Bake at 400 degrees for 30 minutes per pound. 


Mrs. Poppy Freman 

Dawson Creek Branch 

Western Canadian Mission 

The Church of Jesus Christ of L.D.S. 
Dawson Creek, British Columbia, Canada 


MOOSE STROGANOFF 


Flour 

Salt 

Pepper 

Cayenne pepper . 

2 ib. moose meat, cut into 1-inch cubes 
% stick butter 

1 med, onion, chopped 

sm. clove of garlic, chopped 

or 2 bouillon cubes s 
sm. can button mushrooms, undrained 
tsp. Worcestershire sauce 

bay leaf 

1 or 2 cans cream of mushroom soup 

% pt. sour cream 


—s ee 


Combine flour with salt, pepper and cayenne. 
Dredge meat in flour mixture. Brown in one-half 
the butter. Saute onion and garlic in remaining 
butter. Combine all ingredients except sour 
cream. Simmer for 15 minutes. Addsour cream 
shortly before serving. Serve over fried or 
steamed rice, if desired. 


Helen Dolenc, Pres. 

Sitka Branch 

The Church of Jesus Christ of L.D.S. 
Sitka, Alaska 


OVEN-METHOD VENISON JERKY 


1 to 2 tsp. liquid smoke ' 
3 Ib. venison or beef, trimmed and thinly sliced 
Salt and pepper to taste 
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Sprinkle liquid smoke on each piece of meat; 
salt generously. Layer meat in large crock or 
bowl. Lightly pepper each layer. Let stand for 
6 hours or overnight. Place meat on racks, touch- 
ing but not overlapping. Allow enough uncovered 
space on rack for good oven circulation. Place 
upper rack 4 inches from top of oven and lower 
rack 4 inches from bottom. Set oven temper- 
ature at 150 degrees; dry meat for llhours. Meat 
should be dry. Store in airtight containers; will 
keep indefinitely. 


Emogene Henry 

Elgin Branch 

The Church of Jesus Christ of L.D.S. 
Elgin, Oregon 


ROAST VENISON 
4’ c, oil 
2 thsp. wine ee 
1 tsp. curry powder 
Dash of garlic powder 
6-Ib. venison roast 
% c, buckwheat or pancake flour 
1 tsp. salt 
Dash of pepper 
Dash of paprika 


Combine oil, vinegar, curry powder and garlic 
powder. Bake roast at 400 degrees for 15 min- 
utes, basting with garlic sauce. Reduce heat to 
325 degrees; cook for 15 minutes longer. Baste 
with sauce. Combine flour with remaining sea- 
soning; cook roast with seasoned flour. Bake 
for 2 hours and 20 minutes. 


Mrs. Dorothy Taralson 

Kimberley Branch 

The Church of Jesus Christ of L.D.S. 
Kimberley, British Columbia, Canada 


VENISON CASSEROLE 


1 venison shoulder, cubed 

1 Ige. onion, thinly sliced 

2 cans cream of mushroom soup 
4c, water 

% tsp. pepper 


Place venison in 2 1/2-quart casserole. Top 
with onion. Add soup and water. Sprinkle with 
pepper. Cover and bake at 325 degrees for 2 
hours and 30 minutes or until meat is fork 
tender. Yield: 6 servings. 


Mrs. J. J. Johnson, Sec.-Treas. 
Boerne Branch 

The Church of Jesus Christ of L.D.S. 
Pipe Creek, Texas 


VENISON IN CASSEROLE 


2 Ib. venison 

2 sm. onions 

2 eggs, beaten 

’e. cream 

1 c. dry crumbs 

2 tsp. salt 

2 tsp. sage 

Pepper to taste 
bow to taste 

1 % pt. tomato sauce 


Grind meat with onions; add eggs, crumbs, 
cream and seasonings. Mix well. Form into small 
cakes. Fry just until brown. Arrange cakes in 
casserole. Pour tomato sauce over browned 
meat. Bake at 350 degrees for lhour and 30 min- 
utes. 


Loraine Malstrom 

New Meadows Branch 

The Church of Jesus Christ of L.D.S. 
Meadows, Idaho 


VENISON MEAT PIE 
1 % Ib. venison steak, cut into 2~inch cubes 
L oe sliced 
alt and pepper to taste 
1 4c. sifted flour 
’% ¢. shortening 
3 to 4 thsp. cold water 


Brown steak; add onion. Add 2 cups water; cover. 
Simmer for 30 minutes or until tender. Blend 1/4 
cup flour with 1/3 cup cold water; stir into hot 
mixture. Season to taste. Pour into an 8-inch 
shallow round baking dish. Make pastry of 1 cup 
flour, 1/2 teaspoonful salt, shortening and cold 
water; place over hot meat mixture. Cut design 
in center. Bake at 450 degrees for 20 minutes 
or until crust is golden. Yield: 6 servings. 


Mrs. Junelle J. Trowbridge 

Visiting Teacher’s Teacher 

Puyallup First Ward 

The Church of Jesus Christ of L.D.S. 
Puyallup, Washington 


VENISON POT ROAST 


1 4-Ib, shoulder roast 
Seasoned flour 

4 tbsp. shortening, melted 
4 tbsp. horseradish 

1 c. tomato juice 

8 sm. onions 

6 med. carrots 

6 stalks celery 

2 sm. turnips 

6 potatoes 

% tsp, salt 


Roll meat in seasoned flour. Brown on all sides 
in shortening in kettle. Spread meat with horse- 
radish; add tomato juice. Cover and cook for 
3 hours. Add vegetables and salt the last 45 
minutes of cooking. Thicken juices with flour 
for gravy, if desired. 


Chloe Sudweeks 

Kingston Ward 

The Church of Jesus Christ of L.D.S. 
Kingston, Utah 


VENISON SAUSAGE 


12 Ib. lean venison 
6 Ib. pork fat 

3 thsp. sage 

4 tsp. ground cloves 
2 tsp. nutmeg 
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4 tbsp. salt 
4 tbsp. pepper 


Trim fat from venison; grind with medium knife 
of grinder. Grind pork fat; add to venison. Add 
spices, salt and pepper; mix well. Chill for 24 
hours. Place in small packages and freeze. 


Hazel Perron, Pres. 

Shoshone Ward, Blaine Stake 

The Church of Jesus Christ of L.D.S. 
Shoshone, Idaho 


VENISON WITH SOUR CREAM 


2 Ib. venison steak, cut 2 to %-inch thick 
1 tsp. salt 

4 tsp. pepper 

1 tbsp, flour 

2 tbsp. fat 

1 c. sour cream 

’% c. water or meat stock 


Season venison with salt and pepper; dip in 
flour. Brown in hot fat. Place browned meat in 
casserole; add sour cream and water. Bake at 
325 degrees for 2 hours or until tender. Yield: 
6 servings. 


June W. Shakespear, Sec. 

Tropic Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Tropic, Utah 


VENISON STEAK 


% c. flour 

% tsp. salt 

1 tsp. ground sage 

% tsp. onion salt 

2 blades green garlic top, minced ; 

2 Ib. venison steaks, cut into serving pieces 
4c. fat 


Combine flour, salt, sage, onion salt and garlic 
top. Pound steak on both sides; roll in flour mix- 
ture. Sear in hot fat. Cover; cook slowly for 40 
to 50 minutes. Yield: 8 servings. 


Ruth M. Lowry, Visiting Teacher 
Layton First Ward 

The Church of Jesus Christ of L.D.S. 
Layton, Utah 


VENISON STEAK 


1 4c. water 

2 slices lemon 

1 tsp. whole pepper 

2 tsp. poultry seasoning 
4 tsp, mace 

2 tbsp. salt 

1c, vinegar 


% med. onion, minced 


6 whole cloves 

3 or 4 sprigs parsley 
1 venison steak 
Flour 

Oil 

1 clove of garlic 


Combine all ingredients except steak, flour, oil 
and garlic; simmer for 30 minutes. Pour on 
venison. Let stand for 5to6hours. Dry on cloth. 
Roll lightly in flour; brown in oil with garlic. 
Place in roaster. 


SAUCE: 


1 tbsp, butter, melted 

1 clove of garlic 

3 tbsp. oil 

1 sm. onion, minced 

1 c, consomme 

1 c, thick tomato juice 
% tsp. rosemary 

1 tbsp. chopped parsley 


Combine butter, garlic, oil and onion; add re- 
maining ingredients. Pour over steak. Bake at 
350 degrees for 1 hour. 


Mrs. Carissa Jones Hill, Pres. 

Valley View Second Ward, Valley View Stake 
The Church of Jesus Christ of L.D.S. 

Salt Lake City, Utah 


VENISON STEAK CASSEROLE 


1 2-Ib. venison round steak, 1-inch thick 
6 tbsp. flour 

1 tsp, salt 

% tsp. pepper 

% tsp. oregano 

1 clove of garlic, crushed 

3 tbsp. shortening 

6 med, potatoes, sliced 

2 med. onions, sliced 

2 carrots, sliced or cut into strips 
1 green pepper, diced (opt.) 

3c, beef bouillon 


Cut steak into serving pieces. Pound mixture 
of 1/4 cup flour, 1/2 teaspoonful salt, 1/4 tea- 
spoonful pepper, oregano and garlic into meat. 
Brown in shortening. Place meat in 3-quart bak- 
ing dish. Layer one-half of potatoes, onions, 
carrots and green pepper over meat; sprinkle 
with remaining salt, pepper and flour. Repeat 
vegetable layers; pour beef bouillon over all. 
Cover and bake at 350 degrees for 45 minutes. 
Remove cover; bake 15 minutes longer. Yield: 
6 servings. 


Mrs. Elaine C. Roundy, Pres. 
Boulder Ward 

The Church of Jesus Christ of L.D.S. 
Boulder, Utah 

Elnora C. Jensen, Pres. 

Third Ward 

The Church of Jesus Christ of L.D.S. 
Brigham City, Utah 


VENISON STEAK WITH MUSHROOM SAUCE 


4 Ib. venison steak 
Meat tenderizer (opt.) 
% tsp. salt 

% tsp. pepper 

Flour 

3 tbsp. shortening 
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1 can cream of mushroom soup 
% soup can water 
2c. milk 


Cut venison into small pieces, trimming all fat 
and membrane. Pound meat lightly or sprinkle 
with meat tenderizer; let stand for 20 minutes. 
Season with salt and pepper; roll in 1/2 cup 
flour. Brown slowly in shortening over low heat. 
When meat is brown, add mushroom soup and 
water; let simmer for 30 minutes. Add milk to 
meat. Dissolve 5 tablespoonfuls flour in 1/2 cup 
water; add to meat for thickening. Season with 
additional salt and pepper to taste. Serve imme- 
diately. NOTE: Eight to ten fresh or canned 
mushrooms, sliced may be browned with meat to 
substitute for cream of mushroom soup. Yield: 
4 servings. 


Barbra L. Wardle, Education Counselor 
Provo Seventeenth Ward, West Sharon Stake 
The Church of Jesus Christ of L.D.S. 
Provo, Utah 


VENISON STROGANOFF 


% c, minced onion 

% c, chopped celery 

4c, butter 

1 % Ib. ground or cubed venison 
1 clove of garlic, minced 

2 tbsp. flour 

2 tsp. salt 

4 tsp. pepper 

4 tsp. paprika 

4 tsp. monosodium glutamate 

1 8-02. can sliced mushrooms 
1 can cream of mushroom soup 
1 c. sour cream 

Parsley, chives or dill 


Saute the onion and celery in butter until soft, 
but not brown. Stir in ground venison, garlic, 
flour, salt, pepper, paprika, monosodium glut- 
amate and mushrooms; saute for 5 minutes. Add 
soup; simmer for 20 minutes for ground meat or 
1 hour for cubed meat. Stir in sour cream. Sprin- 
kle with parsley. Heat but do not boil. Serve on 
rice, noodles, toast or hot potatoes, if desired. 
Yield: 4 servings. 


Mabel Leak 

Tolleson Ward Phoenix Stake 

The Church of Jesus Christ of L.D.S. 
Avondale, Arizona 


VENISON STROGANOFF 


1 1-Ib. venison steak, 4-in, thick 
1 clove. garlic, peeled and cut 
3 tbsp. flour 

1 % tsp. salt 

4 tsp. pepper 

1 tsp. paprika 

4c, oil 

% ¢, chopped onion 

1 can consomme 

% c. water 

1 Ib. mushrooms, sliced 

% ¢c,. sour cream 

2 tbsp. finely cut chives 


Rub both sides of meat with garlic; cut into 
1 1/2 x l-inch strips. Mix flour, salt, pepper 
and paprika; add meat strips, tossing lightly 
until strips are well coated with flour. Reserve 
remaining flour mixture. Heat oil in heavy skil- 
let. Add meat; brown well. Add onion; continue 
cooking until onion is transparent. Add remain- 
ing flour mixture, consomme, water and mush- 
rooms. Cover; cook slowly for 1 hour and 30 
minutes or until meat is tender. Stir occasion- 
ally. Remove cover; continue cooking until mix- 
ture is slightly thickened. Add sour cream and 
chives; blend. Serve with cooked broad noodles, 
if desired. 


Mrs. Lorraine S. Bush, Pres. 
Clover Ward 

The Church of Jesus Christ of L.D.S. 
St. John, Utah 


WILD GAME STEAKS OR ROAST 

Flour 

Salt and pepper 

6 venison steaks 

1 stick margarine 

% can onion soup or 1 envelope dry onion soup 
mix 


Mix flour with salt and pepper; pound mixture 
into meat. Brown meat well on each side in 
margarine in heavy skillet; place in casserole. 
Cover with onion soup. Bake, covered, at 250 
degrees for 1 to 2 hours or until meat is tender. 
NOTE: Any type wild game may be prepared in 
the same manner. Yield: 6 servings. 


Mrs. Mona W. Hamilton, Pres. 
Riverton Ward, South Blackfoot Stake 
The Church of Jesus Christ of L.D.S. 
Blackfoot, Idaho 
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\ Meat Favorites 


RECIPE FOR ROLLED CITRUS CHICKEN ON PAGE 246 


COMBINATION MEAT BALL DISHES 


APPLESAUCE MEAT BALLS 


% |b. ground beef 

4 Ib. ground pork 

% c. thick unsweetened applesauce 
1 egg, well beaten 

% c. (packed) soft bread crumbs 
4 ¢. minced onion 

14 tsp. salt 

% tsp. pepper 

F lour 

Fat 

4c. catsup 

4c. water 


Combine meats, applesauce, egg, bread crumbs, 
onion and seasonings; form into eight balls. 
Roll lightly in flour; brown lightly in a small 
amount of hot fat. Place in baking dish. Pour 
mixture of catsup and water over balls. Bake at 
350 degrees for 1 hour and 15 minutes. Yield: 
4 servings. 


Eileen B. Lundquist, Work Dir. 
Chinle Branch 

The Church of Jesus Christ of L.D.S. 
Chinle, Arizona 


BAKED MEAT BALLS 


1 Ib. ground beef 

1 Ib. ground pork 

% c. chopped onion 

1 tsp. sugar 

% tsp. salt 

1 egg, beaten 

1 c. soft bread crumbs 
%c. milk 

1 bouillon cube 

4c. hot water 

1 10 %-o0z. can cream of mushroom soup 


Combine meats, onion, sugar, salt andegg. Soak 
bread crumbs in milk. Add to meat mixture. 
Dissolve bouillon cube in water. Add to meat 
mixture. Mix thoroughly. Shape into 24 meat 
balls. Place in shallow baking pan. Bake at 350 
degrees for 30 minutes. Pour off grease. Cover 
with soup. Bake for 30 minutes longer or until 
meat is done. Yield: 8 servings. 


Winnie H. Cottle, Pres. 

Menan First Ward 

The Church of Jesus Christ of L.D.S. 
Menan, Idaho 


CHICKEN AND MEAT BALLS 


4 |b. frying chicken 

3 thsp. flour 

1 tsp. paprika 

Salt and pepper to taste 
Shortening 

1 slice bread 

% |b. ground beef 

4 tsp. thyme 

4 tsp. marjoram 

2 tbsp. diced onion 

1 can cream of mushroom soup 
% soup can water 
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Soak bread in water; squeeze out. Mix ground 
beef, soaked bread, 1/2 teaspoonful salt, pepper 
to taste, thyme and marjoram. Remove chicken 
from skillet; fry meat balls. Saute onion; add 
chicken, meat balls and onion. Pour mushroom 
soup over all. Add water; cook until chicken is 
done. Yield: 6-8 servings. 


Mrs. Allen D. Hixson 

Bangor Branch 

The Churchof Jesus Christ of L.D.S. 
Veazie, Maine 


DELICIOUS SWEDISH MEAT BALLS 


3 Ib. ground beef 

% Ib. ground veal 

4 |b. ground pork 

1 4c. soft bread crumbs 
4c. milk 

% c. chopped onion 

4 tbsp. butter 

1 %c. half and half 

4 c. finely chopped parsley 
1 tsp. salt 

1 tsp. monosodium glutamate 
4 tsp. ginger 

% tsp. meat extract 

1 tbsp. flour 


Grind beef with veal and pork twice. Soak bread 
crumbs in milk for 5 minutes. Cook onion in 2 
tablespoonfuls butter until tender, but not brown. 
Combine meat, bread and onion, 1 cup half and 
half, parsley and seasoning; beat vigorously until 
fluffy. Mixture will be soft. Form into 1-inch 
balls. Brown lightly 2 tablespoonfuls butter. 
Shake skillet to keep balls round. Remove meat 
balls. Sift flour into drippings; add 3/4 cup half 
and half. Heat and stir until gravy thickens. Re- 
turn meat balls to gravy; simmer, uncovered, 
for 10 minutes or until done. Add additional 
half and half if needed. Yield: 12 servings. 


Vivian Oxborrow, Pres. 
Paso Robles Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Paso Robles, California 


FAVORITE SWEDISH MEAT BALLS 


1 c. soft bread crumbs 

1 c. milk 

% c. finely chopped onion 

Butter or margarine 

1 Ib. ground beef 

% Ib. ground veal 

% Ib. ground pork 

2 eggs 

3 tsp. salt 

4 tsp. pepper 

2 tbsp. flour 

% c. light cream or half and half 
% tsp. nutmeg 

1 8 to 10-oz. pkg. medium noodles, cooked 
2 tbsp. toasted sesame seed 
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Soak bread crumbs in milk. Saute onion in 2 
tablespoonfuls melted butter until tender. Addto 
ground beef with bread, veal, pork, eggs, 2 1/2 
teaspoonfuls salt and pepper. Mix thoroughly. 
Shape into 48 meat balls. Melt 1/4 cup butter in 
skillet; place meat balls in skillet, turning to 
coat well with butter. Brown on all sides, turning 
frequently. Place in large chafing dish. Blend 
flour into pan drippings. Add cream, remaining 
salt and nutmeg. Cook, stirring constantly, until 
smooth and thick. Pour over meat balls. Melt 2 
tablespoonfuls butter; add noodles and sesame 
seed. Place in shallow pan; heat, tossing lightly 
until noodles are covered with seed. Pour over 
meat balls. Yield: 8 servings. 


Mrs. Lois A. Peterson, 1st Counselor 
Rego Park Branch 

The Church of Jesus Christ of L.D.S. 
Jamaica, New York 


GOOD SWEDISH MEAT BALLS 


1 Ib. ground beef 
% |b. ground veal 
% Ib. ground pork 
% c. fine zwieback crumbs 
1 c. light cream 
1 c. water 

4 ¢. minced onion 
% c. butter 

1 tsp. salt 

4 tsp. pepper 

4 tsp. nutmeg 

2 egg yolks 


Grind beef with veal and pork three times. Soak 
crumbs in cream; stir in water. Mix with meats. 
Fry onion lightly in 2 tablespoonfuls butter; add 
to meat with seasonings and egg yolks. Mix well; 
shape into very small balls. Fry in remaining 
butter over low heat, shaking pan occasionally. 
Serve surrounded by a border of fried onions if 
desired. Yield: 6 servings. 


Anna Remington, Pres. 

Alexandria Branch 

The Church of Jesus Christ of L.D.S. 
Villard, Minnesota 


GRANDMA'S MEAT BALLS 


1 Ib. ground pork 

1 Ib. ground beef 

2 eggs, beaten 

1 med. onion, finely chopped 
1 tsp. salt 

1 tsp. chili powder 

2%c. dry bread crumbs 

1 c. water 


Combine all ingredients; shape into balls the 
size of small eggs. 


TOMATO SAUCE: 


1 can tomato soup 
2c. water 
1 tsp. chili powder 
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1 onion, chopped 
% green pepper, cut into strips 
Salt to taste 


Combine all ingredients; bring to a boil. Drop 
meat balls into sauce. Bake at 350 degrees for 
1 hour. 


Mrs. Stanley Steele 

Winterset Branch 

The Church of Jesus Christ of L.D.S. 
Osceola, Iowa 


HAMBURGER BALLS 


1 Ib. hamburger 
1 %-Ib. pork 


g 
1c. milk 
1 c. chopped onions 
1 c. bread crumbs 
% tsp. allspice 
1 tsp. salt 
4 tsp. pepper 
F lour 


Fat 
1c. beef broth 


Combine meats, egg, milk, onions, bread crumbs 
and seasonings. Shape into balls. Cover with 
flour; brown in fat. Add beef broth. Boil for 
1 hour on low heat. Yield: 6-8 servings. 


Hilda Nielsen 

Richfield Third Ward 

The Church of Jesus Christ of L.D.S. 
Richfield, Utah 


ITALIAN SPAGHETTI AND MEAT BALLS 


1 % Ib. lean ground beef 

5 to 6 slices dry bread 

1 tsp. onion salt 

1 tsp. celery salt 

1 tsp. garlic salt 

% tsp. poultry seasoning 
Salt and pepper to taste 

3 eggs 

1 -0z. can tomato juice 
2 sm. cans tomato paste 

1 % Ib. Italian sausage, cut into 2-in. pieces 
Spaghetti 


Combine ground beef, bread, seasonings and 
eggs; add 1/4 cup water. Mix. Shape into balls. 
Refrigerate until needed. Combine tomato juice, 
paste and sausage in saucepan; bring to a slow 
boil. Brown meat balls until brown on all sides; 
place in sauce. Continue simmering for 3 to 4 
hours, add adding water if needed. Sauce should 
be thick. Prepare spaghetti according to package 
directions. Pour meat balls and sauce over 
spaghetti. Serve hot. 


Ruth B. Foos, Pres. 

Brighton Branch 

The Church of Jesus Christ of L.D.S. 
Brighton, Colorado 


COMBINATION MEAT BALL DISHES 


ITALIAN SPAGHETTI SAUCE AND MEAT BALLS 


% Ib. stew beef, cubed 

% |b. pork, cut into chunks 

2 cloves of garlic 

4 tbsp. pure olive oil 

2 No. 2 % cans whole tomatoes 
3 bay leaves 

1 tsp. sweet basil 

1 thsp. salt 

1 tsp. pepper 

4 tsp. parsley flakes 


Brown meats and garlic in oil. Add tomatoes; 
simmer, uncovered, for 1 hour. Add remaining 
ingredients. Cover; simmer for 1 hour. 


MEAT BALLS: 


% |b. ground beef 
% Ib. ground pork 
8 crackers, finely rolled _ 
4 tbsp. (heaping) grated Italian cheese 
3 eggs, beaten slightly 
3 tsp. parsley flakes 
: tbsp. salt 
tsp. pepper 
Ye clove of garlic, minced 
3 thsp. tomatoes 
Fat 


Combine all ingredients except fat; shape into 
balls. Fry in deep fat skillet until lightly browned 
on all sides. Add meat balls to sauce. Cover; 
simmer for 1 hour, stirring occasionally the 
last 40 minutes of cooking. Yield: 32 servings. 


Leah K. Johnson, Dist. Counselor 
Burlington Branch, Nauvoo Dist. 
The-Church of Jesus Christ of L.D.S. 
Burlington, Iowa 


MEAT BALLS 


1 Ib. hamburger 

’% lb, sausage 

1 med. onion, minced 

’% c. white rice 

1 egg, beaten 

Salt and pepper 

Dash of allspice 

1 c. bread or cracker crumbs 
1 c. hot milk 

1 c. cream of mushroom soup 
1 c. water 

% bottle Kitchen Bouquet 


Combine meats, onion, rice, egg, 1 1/2 teaspoon- 
ful salt, 1/4 teaspoonful pepper, allspice, 
crumbs and milk; shape into small balls. Place 
balls in a 2-quart casserole. Mix soup with 1/8 
teaspoonful pepper, 1/4 teaspoonful salt and all 
remaining ingredients; pour over meat. Bake at 
350 degrees for 1 hour and 15 minutes. Yield: 
8-10 servings. 


Mrs. Ruth Hart, Work Lesson Teacher 
Lebanon Ward 

The Church of Jesus Christ of L.D.S. 
Lebanon, Oregon 
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MEATS BALLS 


2 Ib. hamburger 

1 Ib. sausage 

le 

24 crackers, crumbled 
1 Ige. onion, diced 

2 No. 2 cans tomatoes 
Salt to taste 


Combine all ingredients except tomatoes and 
salt. Form into medium balls. Place in saucepan. 
Cover with tomatoes. Simmer for 45 minutes or 
until done. Add salt 5 minutes before meat balls 
are removed from heat. Yield: 4-6 servings. 


Doris Huffman 

Clinton Branch 

The Church of Jesus Christ of L.D.S. 
Clinton, Illinois 


MEAT BALLS 


% c. milk 

% c. cubed bread 

1 % Ib. ground beef 
% |b. ground pork 

1 sm. onion, finely chopped 
1 tsp. salt 

1 tsp. pepper 

1 Ige. egg 

4 ¢. uncooked rice 
1 % pt. tomato juice 
2 tbsp. flour 


Pour 1/4 cup milk over bread; let soak. Mix 
beef, pork, onion and seasonings thoroughly. Add 
egg; mix well. Add soaked bread andrice. Form 
mixture into 1 1/2-inch balls. Pour tomato juice 
into a 4-quart kettle; bring to a boil. Drop meat 
balls into boiling juice carefully; boil for 30 min- 
utes. Remove balls. Stir flour and remaining 
milk into tomato juice to thicken. Pour over meat 
balls. Yield: 8 servings. 


Dorothy A. Dubree, Pres. 

Litchfield Branch 

The Church of Jesus Christ of L.D.S. 
Worden, Illinois 


MEAT BALLS AND MUSHROOMS 


3 Ib. hamburger 

1 Ib. sausage 

2 tsp. salt 

% tsp. pepper 

1 tsp. parsley flakes 

2 tsp. monosodium glutamate 

1 onion, minced 

1 tsp. celery seed 

4 med. potatoes 

6 slices bread 

4c. shortening, melted 

4c. flour 

6 c. meat stock 

1 can cream of mushroom soup or 1 sm. can 
chopped mushrooms 


Mix hamburger, sausage, salt, pepper, parsley, 
monosodium glutamate, onion and celery seed. 


(Continued on next page) 
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Cook potatoes; reserve liquid. Cube or mash 
potatoes; soften bread in 1/4 cup potato liquid. 
Combine potatoes and bread with meat mixture; 
shape into balls. Brown lightly in shortening. 
Remove balls. Add 1/4 cup flour and meat 
stock to make gravy. Add mushrooms. Add meat 
balls. Serve over rice. Yield: 20 servings. 


LaDean Stewart 

Columbus Ward 

The Church of Jesus Christ of L.D.S. 
Columbus, Georgia 


MEAT BALLS OVER RICE 


3 Ib. ground beef 

1 Ib. sausage 

1 egg, slightly beaten 

1 Ige. onion, chopped 
Salt and pepper to taste 
Soda cracker crumbs 
Shortening 

46 oz. can tomato juice 
1 8-oz, can tomato sauce 
1 Ige. onion, chopped 

1 tsp. rosemary 


Mix meats, egg, onion, salt and pepper; form 
into balls. Roll in crumbs; brown in shortening. 
Heat remaining ingredients in large saucepan; 
add meat balls. Simmer for 1 hour. Serve over 
rice. Yield: 8 servings. 


Mrs. Milton R. Hunter, Education Counselor 
Ensign Second Ward, Ensign Stake 

The Church of Jesus Christ of L.D.S. 

Salt Lake City, Utah 


MEAT BALLS SUPREME 


3 slices bread 

%c. hot milk 

1 egg, beaten 

% |b. ground beef 

4 |b. ground pork 

3 tbsp. grated onion 

3 tbsp. chopped parsley 
Salt and pepper 

2tbsp. fat 

2c. tomato juice 

1 tsp. Kitchen Bouquet 
1 c. hot water 

% c, chopped carrots 
¥% ¢. chopped celery 

1 c. canned peas 


Soften bread in milk; add egg. Mix meats; add 
onion, parsley, salt and pepper. Combine mix- 
tures; form into balls. Rollin flour; brown in hot 
fat. Add tomato juice and Kitchen Bouquet. Sim- 
mer for 10 minutes. Add water, carrots and 
celery. Cover. Simmer for 30 minutes. Add peas; 
cook until peas are heated through. Yield: 6 
servings. 


Dortha Taylor, Pres. 

Loa Ward 

The Church of Jesus Christ of L.D.S. 
Loa, Utah 
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PINEAPPLE MEAT BALLS ON SKEWERS 


% |b. hamburger 

% |b. ground pork 

1 e99, slightly beaten 
1 c. bread crumbs 
4c. milk 

Pineapple chunks 

% c. brown sugar 

4c. vinegar 

4c. water 

% tsp. dry mustard 


Combine meats with egg, crumbs and milk; 
shape into 18 balls. Place 3 meat balls with 2 
pineapple chunks between each ball on 6 skewers. 
Place skewers on bottom of shallow baking pan. 
Mix brown sugar with vinegar, water and mus- 
tard in saucepan. Stir until sugar dissolves; 
pour over meat balls with excess pineapple 
chunks. Bake at 350 degrees for 1 hour, basting 
often. Yield: 6 servings. 


Irene L. Hill, 2nd Counselor 
Bremerton Second Ward 

The Churchof Jesus Christ of L.D.S. 
Bremerton, Washington 


PORCUPINE BALLS 


1 Ib. hamburger 

% Ib, sausage 

% ce. uncooked rice 

% c. bread crumbs 

2 eggs 

1 sm. onion 

Salt to taste 

2 10 %-oz. cans tomato soup 
2 soup cans water 


Combine all ingredients except soup and water; 
shape into balls the size of an egg. Bring soup 
and water to a boil; drop meat balls into soup. 
Simmer for 2 hours. Yield: 6 servings. 


Mrs. Ethel Clements, Counselor 
Blackfoot Fifth Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Blackfoot, Idaho 


SWEDISH SMORGASBORD MEAT BALLS 


%c. dry bread crumbs 
%c. cream 

% Ib. ground beef 
% Ib. ground veal 

% |b. ground pork 
’c. milk 

2 egg yolks, beaten 
2 tbsp. chopped 

3 tsp. salt 

4 tsp. pepper 

% tsp. allspice 

4 tbsp. fat 


Soak bread crumbs in cream. Combine with re- 
maining ingredients except fat. Form into small 
balls; brown on all sides in hot fat. Yield: 6 
servings. 


Mrs. Myrtle Manoa 

Kahuwai Branch 

The Church of Jesus Christ of L.D.S. 
Wailuku, Maui, Hawaii 


COMBINATION MEAT BALL DISHES 


SPAGHETTI AND MEAT BALLS DINNER 


1 % Ib. ground chuck 

’% |b. pork sausage 

1 % tsp. garlic powder 

% tsp. salt 

Pepper 

2 eggs 

% tsp. parsley flakes 

1 12-0z. can tomato paste 
3 paste cans water 

1 46-0z. can tomato juice 
1 tsp. Italian seasoning 

4% tsp. sweet basil 

4 tsp. oregano 

3 bay leaves 

2 sm. red hot chilies 

1 pork chop, browned 

1 piece chicken 


Combine chuck, sausage, 1/2 teaspoonful garlic 
powder, 1/4 teaspoonful salt, pepper to taste and 
eggs. Mix well; brown well or shape into balls 
and brown. Combine 1/4 teaspoonful pepper and 
remaining ingredients except pork chops and 
chicken. Add to meat mixture. Cook over low heat 
for 5 hours or until sauce thickens, adding pork 
chop and chicken. Yield: 8 servings. 


Elaine S. MacLean, Theology Teacher 
Casper Third Ward 

The Church of Jesus Christ of L.D.S. 
Casper, Wyoming 


SWEDISH MEAT BALLS 


2 |b. ground beef 

1 Ib. ground pork 

2 eggs, beaten 

1 c. mashed potatoes 
1c. milk 

1 c. dry bread crumbs 
1 tsp. brown sugar 

1 4% tsp. salt 

% tsp. pepper 

% tsp. cloves 

% tsp. allspice 

% tsp. ginger 

4 c. fat or oil 

1 pt. rich milk 


Combine all ingredients except fat and rich milk. 
Mix well; roll into small balls. Brown in fat. 
Place in2-quart casserole. Cover with rich milk. 
Bake at 350 degrees for 40 minutes. Yield: 6-8 
servings. 


Anna M. Nelson 

Brighton Branch, Western States Mission 
The Church of Jesus Christ of L.D.S. 

Ft. Lupton, Colorado 


SWEDISH MEAT BALLS 


1 sm. can milk 

1 Ige. onion, finely chopped 
Butter 

2 Ib. ground round steak 

1 ib. pork sausage 

2 eggs, well beaten 

2 4 tsp. salt 

% to 1 tsp. pepper 


1 % tsp. mace 
1% tsp. allspice 


Add enough water to milk to make 3/4 cup liquid. 
Saute onion in butter. Combine all ingredients; 
shape into balls. Brownin small amount of butter. 
Cover with water. Cover; cook for 1 hour. Re- 
move meat balls; thicken liquid. Return meat 
balls to gravy; simmer for afew minutes longer. 
Yield: 8-10 servings. 


Wanda Parish, Relief Soc. Pres. 
Whittier First Ward 

The Churchof Jesus Christ of L.D.S. 
Whittier, California 


SWEDISH MEAT BALLS 


1 Ib. lean beef, ground 
1 Ib. lean pork, ground 
1 tbsp. finely chopped onion 
2 eggs 

Salt and pepper to taste 
%c. dry bread crumbs 
% tsp. nutmeg 

6 tbsp. water or milk 

4 tbp. butter 

2 tbsp. flour 

2c. milk or water 


Mix ground beef with pork and onion; add eggs, 
salt, pepper, bread crumbs andnutmeg. Moisten 
mixture with water or milk; shape into small 
balls. Fry in butter until meat balls are golden 
on all sides. Remove from pan; stir flour into 
excess fat in skillet. Season to taste. Add milk 
or water; stir until thickened. Serve over meat 
balls. Yield: 8 servings. 


Myrtle D. Richens, Pres. 

Relief Soc. Eighth Ward,Liberty Stake 
The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


SWEET AND SOUR HAMBURGER CASSEROLE 


% Ib. hamburger 

% Ib. sausage 

1 c. bread crumbs 
% tsp. sage 

% tsp. cloves 

% tsp. thyme 

4 tsp. salt 

1 egg yolk, beaten 
“Ac. evaporated milk 


Combine all ingredients in order given. Form 
into small balls. Place in shallow pan. Bake at 
350 degrees for 10 minutes. 


SAUCE: 


% c. brown sugar 

1 tsp. dry mustard 
% c. vinegar 

% c. hot water 


Combine all ingredients; pour over meat balls. 
(Continued on next page) 
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Bake at 350 degrees for 40 minutes longer. 
Yield: 4 servings. 


Clara I. Brown 

Prince Albert Branch 

The Church of Jesus Christ of L.D.S. 
Prince Albert, Saskatchewan, Canada 


AMERICAN CHOP SUEY 


% Ib. sausage 

% |b. ground beef 

2 Ige. onions, chopped 
Salt and pepper to taste 
1 pt. tomatoes 

1 c. cooked rice 

1 c. cooked macaroni 

1 c. white sauce 
Cracker crumbs 


Fry meats, onions and seasonings until brown; 
drain off fat. Add tomatoes, rice, macaroni and 
white sauce. Sprinkle crumbs over top. Bake at 
375 degrees for 45 minutes. Yield: 10 servings. 


Mrs. Zella Armstrong, Work Counselor 
Rexburg Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Rexburg, Idaho 


BEST CASSEROLE 


1 Ige. onion, chopped 

1 tbsp. fat 

1 % Ib. ground beef 

1 Ig. ground lean pork 

1 c. yellow corn meal 

1 Ige. can hominy, corn or spaghetti 
1 med. can ripe olives, chopped 
% tsp. hot chili powder 

1 tsp. salt 

4 tsp. pepper 

1 4% c; hot milk 

2 cans tomato soup 


Fry onion in hot fat until soft. Add ground beef 
and pork to onion; brown, stirring until meat is 
well broken up. Mix remaining ingredients; add 
to meat mixture. Place in a large casserole. 
Bake at 350 degrees for 1 hour. Sprinkle 1 cup 
grated cheese on top, if desired. Return to oven 
for 30 minutes longer. Yield: 15 servings. 


Alma Mendenhall, Pres. 
The Church of Jesus Christ of L.D.S. 
Raymond, Alberta, Canada 


CHICKEN-ALMOND CASSEROLE 


2 Ib. sausage 

2 onions, chopped 

1 green pepper, chopped 

1 bunch celery, chopped 

3 pkg. dry noodle soup mix 
9c. boiling water 

% c. blanched almonds 

1 sm. can boned chicken 

2 c. uncooked rice 


Brown sausage; add onions, green pepper and 
celery. Cook for a few minutes. Add soup to 
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water; bring to a boil. Add sausage mixture with 
remaining ingredients. Place in casserole. Bake 
at 350 degrees for lhour. Yield: 15-20 servings. 


Dorothy Taylor, Pres. 

St. Anthony First Ward 

The Church of Jesus Christ of L.D.S. 
St. Anthony, Idaho 


CHICKEN CASSEROLE 


1 Ib. sausage 

1 onion, diced 

4% green pepper, diced 

4 stalks celery, diced 

1 c. cooked chopped chicken 
4% c. blanched almonds 

2 pkg. noodle soup mix 

1 c. uncooked rice 

5 c. boiling water 


Brown sausage; cook for a few minutes. Drain 
off grease. Add onion, green pepper and celery. 
Cook for 5 minutes. Add chicken and almonds. 
Place in shallow baking dish. Pour soup mixand 
rice into water. Bring to a boil. Cook for a few 
minutes. Pour over sausage mixture. Bake at 
‘350 degrees for 1 hour. Yield: 10 servings. 


Mrs. Marvis Fife, Pres. 

Gridley Second Ward 

The Church of Jesus Christ of L.D.S. 
Gridley, California 


CHICKEN AND HAM 


1 4% to 5-Ib. chicken 

Salt and pepper 

Celery salt to taste 
Parsley flakes to taste 
Onion flakes to taste 

1 bay leaf 

1 c. uncooked rice 

2 tbsp. butter, margarine or salad oil 
2 cloves of garlic, mashed 
3 2 c. canned tomatoes 

2 %c. spaghetti sauce 

1 c. chopped onions 

1 green pepper, chopped 

% |b. boiled ham, diced 

1 c. mushrooms, undrained 
% tsp. oregano 

% tsp. basil 


Cook c hicken in water with salt and pepper to 
taste, celery salt, parsley flakes, onion flakes 
and bay leaf; remove from stock when tender 
enough to fall from bones; reserve 2 cups broth. 
Remove chicken from bones in fairly large 
pieces; discard skin and tendons. Brown rice in 
butter, stirring constantly. Add reserved ingre- 
dients, including 2 teaspoonfuls salt and 1/8 
teaspoonful pepper in order given, adding chicken 
last. Mix well; pour into alarge casserole. Bake 
at 400 degrees for 1 hour. If mixture is too dry, 
add additional spaghetti sauce. 


Mrs. J. W. Gillespie 

Portland Second Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Portland, Oregon 


COMBINATION MEAT CASSEROLES 


CHICKEN AND PORK CASSEROLE 


% Ib. pork sausage 
ec. green pepper 
% c. chopped onion 
4 c. flour 
2c. chicken stock 
1 c. light cream 
c. olives (opt.) 
4c. parsley flakes 
c. diced cooked chicken 


Brown pork sausage; add green pepper and onion. 
Brown. Remove from heat; blend in flour. Add 
chicken stock, cream, olives andparsley flakes; 
blend. Cook in skillet until thickened. Place mix- 
ture in casserole dish; add diced chicken. Bake 
in 350 degrees for 45 minutes. Yield: 10 servings. 


Mary A. Maughan, 1st Counselor 
Paul Second Ward 

The Church of Jesus Christ of L.D.S. 
Paul, Idaho 


CHICKEN AND TUNA CASSEROLE 


1 c. chopped celery 

1 can cream of celery soup 
’c. water 

1 c. diced cooked chicken 

1 can tuna, flaked 

1 No. 303 can Chinese noodles 
1 c. crushed potato chips 

1 c. cashew nuts 


Combine all ingredients. Place in 1 to 1 1/2- 
quart casserole. Bake at 300 degrees for 1 hour. 
Yield: 6 servings. 


Charlott Middleton, Sec. 

Sunset Ward, San Francisco Stake 
The Church of Jesus Christ of L.D.S. 
San Francisco, California 


CHICKEN AND TUNA CASSEROLE 


Crushed potato chips 

1 can tuna, drained and flaked 

1 stewing hen, cooked and boned 
1 can cream of mushroom soup 
2 tbsp. minced onion 

2 tbsp. minced green pepper 

1 thsp. minced pimento 


Place potato chips in casserole, reserving some 
for topping. Add tuna and chicken. Dilute soup 
according to can directions. Add onion, green 
pepper and pimento. Pour over chicken. Top with 
remaining potato chips. Bake at 350 to 375 de- 
grees for 30 to 45 minutes or until set and 
browned. Yield: 6-8 servings. 


Regina Slater, Magazine Rep. 
Slaterville Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


CRAB AND CHICKEN SUPREME 


4c. chopped cooked chicken breasts 
1c. fresh or frozen crab meat 
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2 tbsp. lemon juice 

4 hard-cooked eggs, chopped 
1 c. slivered almonds 

1 tsp salt 

% tsp. monosodium glutamate 
1 tbsp. minced onion 

1 4 c. mayonnaise 

1 c. grated sharp cheese 

1 c. crushed potato chips 


Combine all ingredients except cheese and potato 
chips; place in buttered baking dish. Top with 
cheese; add crushed chips. Bake at 400 degrees 
for 20 minutes or until bubbly. Serve piping hot. 
Yield: 6 servings. 


Mrs. Bryant A. Alder, Literary Teacher 
West Hills Ward 

The Church of Jesus Christ of L.D.S. 
Portland, Oregon 


DELICIOUS MEAT CASSEROLE 


2 Ib. pork, cut into cubes 

1 Ib. beef, cut into cubes 

1 can chicken with rice soup 

% soup can water 

1 sm. green pepper, chopped 

1 sm. can pimento, chopped 

% Ib. American cheese, chopped or sliced 
1 4-Ib. pkg. fine noodles, cooked 

1 can cream-style corn 

Bread crumbs 


Brown meats; add soup and water. Simmer in 
Dutch oven or heavy skillet for 2 hours or until 
tender. Add green pepper, pimento and cheese 
to meat mixture. Add cooked noodles; place mix- 
ture in a large casserole. Cover with corn and 
bread crumbs. Bake at 350 degrees for 45 min- 
utes to 1 hour or until heated through. NOTE: 
Casserole may be prepared ahead and refrig- 
erated. Yield: 10 servings. 


Mrs. Janice Sarver, Sec. 

DeKalb Branch 

The Church of Jesus Christ of L.D.S. 
Maple Park, Illinois 


FAMILY HOT DISH 


1 % Ib. ground beef 

% Ib. pork sausage 

1 onion, chopped 

1 % c. cooked celery and liquid 

1 can cream of chicken soup 

1 can cream of mushroom soup 

2 pkg. frozen mixed vegetables, partially thawed 
1 8-0z. pkg. chow mein noodles 


Brown meats with onion. Add remaining ingre- 
dients. Place in casserole. Bake at 375 degrees 
for 1 hour. Yield: 15 servings. 


Marie A. Johnsen 

Askov Branch 

The Churchof Jesus Christ of L.D.S. 
Askov, Minnesota 


COMBINATION MEAT CASSEROLES 
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GROUND BEEF CASSEROLE 


1 % Ib, ground beef 

% Ib. sausage 

% c. chopped onion 

% c, chopped celery 

% c, chopped green pepper 

1 can cream of mushroom soup 
1 can cream of chicken soup 
2 tbsp. Worcestershire sauce 
’% tsp. garlic salt 

Salt and pepper to taste 

1 pkg. noodles, cooked 


Place beef, sausage, onion, celery andpepper in 
skillet; partially cook. Add soups and seasonings; 
simmer for about 1 hour or until vegetables are 
tender. Add noodles. Serve. Garnish with grated 
cheese, if desired. Yield: 6 servings. 


Lavora Holgate 

Redmesa Ward 

The Church of Jesus Christ of L.D.S. 
Hesperus, Colorado 


HAMBURGER CASSEROLE 


2 Ib. hamburger 

% Ib. sausage 

2c. instant rice 

3 pkg. chicken noodle soup mix 
2 onions, chopped 

1 green pepper, chopped 

2 c. cut-up at 

1 can cream of chicken soup 


Brown hamburger and sausage. Pour off 
grease. Cook rice and soup mixin7 cups boiling 
water according to rice package directions. Cook 
onions, green pepper and celery in enough water 
to cover until done. Add to hamburger mixture. 
Place in casserole. Cover with undiluted soup. 
Bake at 350 degrees for 1 hour. Yield: 12 serv- 
ings. 


Anne N. Pace, 2nd Counselor 

St. George Third Ward 

The Church of Jesus Christ of L.D.S. 
St. George, Utah 


HAMBURGER CASSEROLE 


1 Ib. hamburger 

1 Ib. sausage 

1 onion, chopped 

% green pepper, chopped 

1 c. chopped celery 

Butter 

1 c. uncooked rice 

2 pkg. dry chicken noodle soup mix 
5 c. water 


Brown meats, onion, green pepper and celery in 
butter. Combine in casserole; add remaining 
ingredients. Bake at 350 degrees for 1 hour. 
Yield: 12 servings. 


Marjorie C. Jensen, lst Counselor 
Salina First Ward 

The Church of Jesus Christ of L.D.S. 
Salina, Utah 
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HAM AND CHICKEN CASSEROLE 


2 1-Ib. pkg. noodles 

5 c. mixed vegetables 

6 c. medium white sauce 

2 10 %-oz. cans cream mushroom soup 
4 c. cooked cubed ham 

4 c. cooked cubed chicken 

1 c. grated Parmesan cheese 


Cook noodles; drain well. Cook and drain vege- 
tables. Combine noodles and vegetables with re- 
maining ingredients. Place in casserole. Bake at 
350 degrees for 1 hour and 30 minutes. Yield: 20 
servings. 


Ethel Caldwell, Pres. 

Fourth Ward, Spokane Stake 

The Church of Jesus Christ of L.D.S. 
Spokane, Washington 


HAM AND TURKEY DIVINE 


2 10-oz. pkg. frozen broccoli 
8 slices cooked turkey 

8 slices cooked ham 

1 can cream of chicken soup 
% ¢. mayonnaise 

1 tsp. lemon juice 

% tsp. curry powder 

% c. heavy cream, whipped 

% ¢. grated sharp Cheddar cheese 
% c. soft bread crumbs 

1 thsp. butter, melted 


Cook broccoli; drain. Arrange stalks in lightly 
greased 11 1/2 x 7 1/2 x11/2-inch baking dish; 
top with slice of turkey andham. Blend soup with 
mayonnaise, lemon juice and curry powder; fold 
in whipped cream. Pour mixture over broccoli 
and meat. Sprinkle with cheese. Combine crumbs 
with melted butter; sprinkle over all. Bake at 
350 degrees for 30 minutes or until thoroughly 
heated. Garnish with pimento strips, if desired. 
Yield: 8 servings. 


Marjorie Ward, Pres. 

Ogden Twenty-first Ward, Larin Farr Stake 
The Church of Jesus Christ of L.D.S. 

Ogden, Utah 


HOLIDAY TURKETTI 


2 % c. cooked spaghetti 

3 to 4c. cubed roast turkey 
1 c. cubed cooked ham (opt.) 
% ¢. minced pimento 

% ¢. minced green pepper 

2 cans cream of mushroom soup 
1 c, turkey or chicken broth 
4 tsp. celery salt 

4 tsp. pepper 

2c. grated cheese 

2 tbsp. grated onion 


Combine all ingredients; mix well. Pour into a 
3-quart casserole or 2 smaller ones. Sprinkle 1 
cup additional grated cheese over top of mixture. 
Bake, covered, in preheated 350 degree oven for 
40 minutes. Remove cover; bake for an additional 
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5 minutes, if desired. NOTE: Drained pineapple 
slices may be placed over casserole before 
cheese is added. Yield: 8-12 servings. 


Mrs. Leota D. Clark, Pres. 

Heber Second Ward 

The Churchof Jesus Christ of L.D.S. 
Heber City, Utah 


JOHNNY MAZETTE 


2 c. chopped green peppers 

1 c. chopped celery 

1 c. chopped onions 

1 Ib. ground beef 

1 Ib. ground pork 

1 c. margarine 

2 tsp. salt 

% ¢. chopped stuffed olives 

1 4-0z. can sliced mushrooms 
1 10 %-o0z. can tomato soup 

1 8-o0z. can tomato sauce 

1 8-oz. can meatless tomato-mushroom sauce 
% Ib. medium noodles 

2c. grated American cheese 


Saute peppers, celery, onions and ground meats 
in hot margarine in a large skillet. Add salt. 
Reduce heat; cook for 5 minutes. Add olives, 
mushrooms and liquid, soup and sauces; mix 
well. Cook for 5 minutes. Cook noodles according 
to directions on box; drain. Place noodles ina 
14 x 10 x 2-inch roasting pan; addsauce stirring 
gently until well mixed. Sprinkle grated cheese 
on top. Bake at 350 degrees for 35 minutes. Yield: 
10 servings. 


Mrs. V. A. Coltes, Visiting Teacher Ldr. 
Portsmouth, Virginia Ward 

The Church of Jesus Christ of L.D.S. 
Portsmouth, Virginia 


LASAGNA 


% lb. ground beef 

% Ib. sausage 

’c. oil 

1 No. 2 can tomatoes 

1 can tomato sauce 

4 tsp. pepper 

Basil 

Parsley flakes 

1 pkg. lasagna noodles 
Sliced Monterey Jack cheese 
Sliced Cheddar cheese 
Grated Parmesan cheese 


Brown ground beef and sausage in 1/4 cup oil; 
add tomatoes, tomato sauce and seasonings. Sim- 
mer for 2 hours and 30 minutes. Cook noodles 
according to package directions with remaining 
oil for 40 minutes, Spread 1 cup meat sauce in 
large oblong glass casserole; cover with some 
of noodles. Repeat layers untilallis used. Cover 
with cheese slices. Bake at 350 degrees for 40 
minutes. Sprinkle Parmesan cheese on top. 
Yield: 8-10 servings. 


Mary P. Jacobs, Pres. 

Manila Ward 

The Church of Jesus Christ of L.D.S. 
Pleasant Grove, Utah 
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ORIENTAL CASSEROLE 

3 c. chopped celery 

1 Ige. onion, chopped 

1 Ige. green pepper 

% |b. ground beef 

4% |b. pork sausage 

3 c. water 

1 pkg. noodle soup mix 

%c. rice 

% ¢. macaroni 

1 can cream mushroom soup 
1 can cream of chicken soup 
1 tbsp. soy sauce 

Buttered bread crumbs 


Saute celery, onion and green pepper; remove 
from pan. Fry all fat from beef and sausage. 
Place water in large kettle; bring to a boil. Add 
noodle soup, rice and macaroni; boil slowly for 
10 minutes. Combine mixtures; add mushroom 
and chicken soups with soy sauce. Place mixture 
in one large baking dish or two smaller ones. 
Cover with buttered bread crumbs. Bake at 350 
degrees for 1 hour. Yield: 12 servings. 


Zella C. Brown, Pres. 

First Ward-East Phoenix Stake 

The Church of Jesus Christ of L.D.S. 
Phoenix, Arizona 


PORK AND CHICKEN CASSEROLE 

4 center-cut pork chops 

4 chicken thighs 

Salt and pepper 

Parsley flakes 

4 med. potatoes, peeled and quartered 
2 med. onions, sliced 

3 Ige. stalks celery, chopped 

2 cans tomato soup 

% c. water 


Place meats in greased casserole. Sprinkle with 
salt, pepper and parsley flakes. Layer with po- 
tatoes, onions and celery. Cover with soup and 
water. Cover with foil. Bake at 350 degrees for 
1 hour and 30 minutes. Uncover last 30 minutes 
of cooking. Yield: 4 servings. 


Eva Wiggins, Pres. 

Martinsville Branch 

The Churchof Jesus Christ of L.D.S. 
Martinsville, Virginia 


RICE HOT DISH 


1 Ib. hamburger 

1 Ib. ground sausage 

2 Ige. onions, chopped 

5 4c. water 

2 pkg. dry chicken noodle soup mix 
1 c. uncooked rice 

2 c. chopped celery 


Brown hamburger with sausage and onions in 
large skillet. Pour water into 1 1/2-quart pan. 
Bring to a boil. Add soup mix and rice. Cook at 
a low boil for 7 minutes. Add meat mixture and 
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celery. Place in 4-quart casserole; cover. Bake 
at 350 degrees for 1 hour. Yield: 12 servings. 


Mrs. Diane Barfield 

Westminster Third Ward 

The Church of Jesus Christ of L.D.S. 
Midway City, California 


SATURDAY NOODLE BAKE 


1 Ib. ground beef 

% |b. ground pork 

’% c. plus 2 tbsp. butter 

*% ¢. chopped onions 

2c. tomato soup 

1 3-0z. pkg. cream cheese, diced 
2 tbsp. sugar 

1 % tbsp. Worcestershire sauce 
2 tsp. salt 

1 tsp. pepper 

1 6-0z. pkg. wide noodles 

1 c. crushed corn flakes 


Combine meats; brown lightly in 2 tablespoonfuls 
butter. Add onions; cook until tender. Add soup, 
cheese, sugar and seasonings; simmer for 15 
minutes. Cook noodles in boiling salted water; 
drain and wash. Place noodles in 11x7 x 2-inch 
baking dish; cover with sauce. Mix corn flakes 
with remaining butter; sprinkle over top. Bake at 
350 degrees for 15 minutes. 


Freda P. Fletcher, Pres. 

Magrath First Ward 

The Church of Jesus Christ of L.D.S. 
Magrath, Alberta, Canada 


SAUSAGE-RICE CASSEROLE 
1 Ib. sausage 

1 med. onion, finely diced 

9 c. boiling water 

3 pkg. noodle soup mix 

1 Ige. green pepper, chopped 
3 c. chopped celery 

2 c. uncooked rice 

1 c. diced cooked chicken 


Brown sausage and onion. Combine remaining 
ingredients. Bake at 325 to 350 degrees for 1 
hour and 30 minutes. Yield: 10-12 servings. 


Verda Staples 

Goshen Ward, Shelley Stake 

The Church of Jesus Christ of L.D.S. 
Shelley, Idaho 


SPAGHETTI CASSEROLE 


1 12-0z. pkg. long spaghetti 
1 Ib. hamburger 

% Ib. sausage 

2 med. onions, chopped 

1 tsp. garlic salt 

1 tsp. salt 

% ¢. catsup 

2 8-o0z. cans tomato sauce 
1 can cream of mushroom soup 
2 8-oz. cans water 

% lb, cheese, grated 


Cook spaghetti in salted water until done; drain. 
Brown hamburger, sausage and onions; add 
garlic salt, salt, catsup, tomato sauce, soup and 
water; simmer. Place spaghetti in large cas- 
serole; add meat mixture. Mix lightly. Sprinkle 
cheese over top. Bake at 300 degrees for 30 
minutes. Yield: 10-12 servings. 


Veda Thompson, Pres. 

Chinook Branch, West Central States Mission 
The Church of Jesus Christ of L.D.S. 
Chinook, Montana 


SPAGHETTI-MEAT CASSEROLE 


4 ¢. chopped onion 

1 Ib. pork sausage 

1 Ib. ground beef 

1 tsp. basil 

1 No. 303 can tomato puree 

2 tbsp. sugar 

1 4 tsp. Worcestershire sauce 
1 4-0z. can whole mushroom caps 
’%c. crumbled Bleu cheese 
2c. cooked spaghetti 

% c. bread crumbs 

% c. chopped blanched almonds 


Saute onion, sausage and ground beef until 
lightly browned; drain off excess grease. Add 
basil, tomato puree, sugar and Worcestershire 
sauce; simmer for 5 minutes. Remove from 
heat; add mushrooms and Bleu cheese. Line a 
1 1/2-quart casserole with heavy foil; grease 
lightly. Place cooked spaghetti in casserole; 
pour hot meat mixture over spaghetti. Sprinkle 
top with bread crumbs. Bake at 350 degrees 
for 20 minutes. Remove from oven. Sprinkle 
chopped almonds over top; return to oven for 
5 minutes. NOTE: If casserole is made ahead 
of time and refrigerated, allow 25 to 30 min- 
utes to bake. 


Mrs. Albert West 

Draper First Ward 

The Church of Jesus Christ of L.D.S. 
Draper, Utah 


SPANISH PORK AND VEAL BAKE 


% Ib. cubed pork 

% Ib. cubed veal 

2 tbsp. diced green pepper 

% ¢. diced onion 

% tsp. pepper 

4 oz. medium noodles, cooked 
% c. whole kernel corn 

% c. whole kernel corn 

1 c. tomato soup 

% c. shredded American cheese 
Buttered bread crumbs 


Trim fat from pork; melt fat in large skillet. 
Brown pork and veal in fat; add green pepper, 
onion and 1/3 cup water. Cover and simmer for 
45 minutes or until meat is tender. Drain and 
rinse. Add 1/2 cup water gradually to flour, salt 
and pepper; mix until well blended. Stir into 
meat mixture. Add corn and soup; foldin noodles. 


(Continued on next page) 


COMBINATION MEAT CASSEROLES, LOAVES 


Pour into 2-quart casserole. Sprinkle with cheese 
and bread crumbs. Bake at 350 degrees for 35 
minutes. Yield: 4-5 servings. 


Dorothy P. O’Neil, Pres. 

Vernal Third Ward, Uintah Stake 
The Church of Jesus Christ of L.D.S. 
Vernal, Utah 


TAMALE CASSEROLE 


’% ¢, shortening or oil 
% Ib. ground beef 

% lb. ground pork 

1 tsp. salt 

1 tbsp. chili powder 
1 sm. onion, chopped 
% tsp. garlic salt 


1 egg 

% ec. milk 

2 %c. tomato sauce 

%c. whole kernel corn 
’% ¢, chopped ripe olives 
% c. corn meal 


Heat shortening; add meats, salt, chili powder, 
onion and garlic salt. Cook until meat turns gray. 
Beat egg well; mix with milk. Add to meat mix- 
ture. Add tomato sauce, corn, olives and corn 
meal. Place in casserole. Bake at 350 degrees 
for l hour. Yield: 5 servings. 


June Miller, 2nd Counselor 

Salem Second Ward 

The Church of Jesus Christ of L.D.S. 
Salem, Utah 


TAMALE CASSEROLE 


% lb, sausage 

1 Ib. ground beef 

2c. celery 

1 No. 2% can tomatoes 
1 can whole kernel corn 
2 tsp. chili powder 

1 tbsp. salt 

Pitted olives 

%c. corn meal 

Grated cheese 


Cook sausage, beef and onion; drain off excess 
fat. Stir in celery; cook slowly. Add tomatoes, 
corn, chili powder and salt; boil slowly for 15 
minutes. Slowly stir in corn meal; cook until 
thickened. Add olives. Pour into large casserole; 
top with grated cheese. Bake at 350 degrees for 
45 minutes. 


Mrs. Ada Colt, 1st Counselor 

Ogden, Utah Eleventh Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


UNBEATABLE CASSEROLE 


1 Ib. veal, cubed 

1 Ib. lean pork, cubed 
1 sm. onion, -chopped 
Butter 
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1 Ige. pkg. fine noodles, cooked 

1 can cream-style corn 

1 10 %-oz. can cream of mushroom soup 
1 10 %-oz. can cream of chicken soup 

1 sm. can pimento, chopped 

1 can mushrooms (opt.) 

% Ib. Colby cheese, shredded 

1 green pepper, chopped 

Salt and pepper 


Brown meats and onion in butter; simmer in 
water until tender. Combine remaining ingre- 
dients; place in 2 buttered casseroles. Top with 
buttered crumbs. Bake at 350 degrees for lhour. 
NOTE: Casserole freezes well. Yield: 20-25 
servings. 


Mrs. Juanita J. McKee, Literature Ldr. 
Mason City Branch, Central States Mission 
The Church of Jesus Christ of L.D.S. 
Clear Lake, Iowa 


WILD RICE CHOW MEIN 


1 c. wild rice 
1 Ib. ground beef 
1 % Ib. pork cutlets 
2c. sliced celery 
4 ¢. chopped onion 
8-0z. can mushrooms 
1 10 %-oz. can cream of mushroom soup 
1 chicken bouillon cube 
*% c. water 
4 tbsp. soy sauce 


Wash rice; soak overnight. Cook until light and 
fluffy. Brown ground beef and cutlets in 10-inch 
fry pan; saute celery, onion and mushrooms with 
meat. Add mixture to rice. Combine mushroom 
soup, bouillon cube and water with soy sauce; fold 
through rice and meat mixture. Place in a 2- 
quart casserole. Bake, covered, at 325 degrees 
for 2 hours. 


Marlene Morrison, Pres. 

Faribault Branch 

The Church of Jesus Christ of L.D.S. 
Owatonna, Minnesota 


COOKING FOR A CROWD 


5c. milk 

3 qt. soft bread crumbs 
6 eggs, beaten 

3 Ige. onions, chopped 
1 tsp. pepper 

3 tbsp. salt 

4 Ib. ground beef 

% Ib. ground pork 


Add milk and bread crumbs to eggs. Mix with 
Onions and seasoning. Add meat; mix well, Pack 
into well greased loaf pan. Bake at 350 degrees 
for 40 minutes. Yield: 10 servings. 


Mrs. Lula Barnes 

The Dalles Branch 

The Church of Jesus Christ of L.D.S. 
The Dalles, Oregon 


COMBINATION MEAT LOAVES 


DELICIOUS HAM LOAF 


1 Ib. ground ham 

2 Ib. ground fresh pork 
% Ib. ground veal 

2 c. bread crumbs 

1 4c. canned milk 

% c. thick tomato juice 
3 eggs, beaten 

2 tbsp. grated onion 
Dash of pepper 

% tsp. salt 

1 c. brown sugar 

2 tbsp. dry mustard 
%c. mild vinegar 


Combine meats, crumbs, milk, tomato juice, 
eggs, onion, salt and pepper in large bowl; mix 
well. Form into loaf in baking pan. Bake at 350 
degrees for 1 hour and 30 minutes. Mix sugar, 
mustard and vinegar; baste loaf with mixture 
the last 30 minutes of baking. Yield: 10 serv- 
ings. 


Relda Jorgensen, Pres. 

Logan Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Logan, Utah 


DELUXE MEAT LOAF 


4 slices bread 

2 Ib. ground beef 

3 Ige. pork sausages 

2 eggs 

“”c. cream 

% ¢, catsup 

2 tbsp. grated onion 

2 tbsp. Worcestershire sauce 
Salt and pepper to taste 
Bacon grease 

% |b. bacon slices 


Soak bread in cold water; squeeze out excess 
water. Combine all ingredients except bacon 
grease and bacon. Work until finely mixed; work 
for a few minutes longer. Grease loaf pan with 
bacon grease. Shape meat mixture into a loaf; 
place in pan. Bake at 350 degrees for1 hour. Lay 
bacon on top. Bake 1 hour longer. Yield: 8-10 
servings. 


Esther C. Baker, Pres. 

Creston Branch 

The Church of Jesus Christ of L.D.S. 
Copeland, Idaho 


EASY HAM LOAF 


1 % Ib. ground ham 

1 % Ib. ground beef 

2 eggs, beaten 

1 can tomato soup 

1 c. soft bread crumbs 
Chopped onion 


Combine all ingredients; mix well. Form into 
a loaf. Bake at 350 degrees for 1 hour. Yield: 
12 servings. 


Mrs. Joan Jensen, lst Counselor 
Grand Prairie Ward 

The Church of Jesus Christ of L.D.S. 
Grand Prairie, Texas 
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FAVORITE MEAT LOAF 


1 Ib. ground beef 

1 Ib. ground pork sausage 
3 eggs, beaten 

3 tsp. salt 

% tsp. pepper ; 

1 4c. evaporated milk 

2 c. bread or cracker crumbs 
1 Ige. onion, chopped 

% tsp. sage (opt.) 

’% tsp. cayenne pepper 

% to 1 c, water 

1 at. tomato puree 

2 tbsp. flour 


Combine meats, eggs, 1 teaspoonful salt, 1/2 
teaspoonful pepper, milk, crumbs, onion, sage 
and cayenne pepper; mold into a loaf. Place 
in a loaf pan; cover with water. Bake at 350 
degrees for 1 hour and 30 minutes. Combine 
puree, remaining salt and pepper. Mix flour 
with a small amount of puree mixture. Add 
flour to puree mixture. Cook until thick and 
smooth. Pour over meat to serve. Yield: 8-10 
servings. 


Athelia M. Johnson, Visiting Teacher 
University West Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


FLUFFY MEAT LOAF 


3 med. slices soft bread, torn into pieces 
1c. milk 

1 Ib. ground beef or veal 

% |b. ground lean pork 

1 egg, beaten 

4 ¢. minced onion 

1% tsp. salt 

4 tsp. pepper 

4 tsp. dry mustard 

4 tsp. sage 

4 tsp. garlic salt 

4 tsp. celery salt 

1 tbsp. Worcestershire sauce 


Soak bread in milk. Combine all ingredients; 
shape into a loaf in shallow baking pan. Bake at 
350 degrees for 1 hour and 30 minutes. NOTE: 
Three tablespoonfuls catsup may be spread over 
top of loaf before baking, if desired. Yield: 8 
servings. 


Roberta W. Brown, 2nd Counselor 
Boerne Branch 

The Church of Jesus Christ of L.D.S. 
Boerne, Texas 


HAM AND HAMBURGER LOAF 


1 % Ib. cooked or uncooked ham, ground 
1 % Ib. hamburger 

1 c. bread crumbs 

2 eggs, slightly beaten 

% c. chopped onion 

1 can tomato soup 

4 tsp. salt 

1 7-oz. jar currant jelly 

1 7-0z. jar prepared mustard 


(Continued on next page) 


COMBINATION MEAT LOAVES 


Combine meats, crumbs, eggs, onion, soup and 
salt; mix well. Shape ina loafin baking pan. Bake 
at 350 degrees for 1 hour and 30 minutes. Mix 
currant jelly and mustard; beat well. Serve over 
ham. Yield: 6 servings. 


Lila J. Lutz 

Mackay Ward 

The Church of Jesus Christ of L.D.S. 
Mackay, Idaho 


HAM LOAF 
1 Ib. ground ham 
% |b. lean ground beef 


% Ib. lean ground pork 
1 c. dry bread crumbs 
% tsp. pepper 

2 eggs 

1 can evaporated milk 
1 onion, minced and cooked 
1 % tsp. rubbed sage 

% c. brown sugar 

1 tbsp. mustard 

4 c. vinegar 

4 c. boiling water 


Combine meats, bread crumbs, pepper, eggs, 
milk, onion and sage; shape into loaf. Bake at 
350 degrees for 30 minutes. Combine remaining 
ingredients. Baste loaf with mustard mixture. 
Bake 30 minutes longer. Yield: 4-6 servings. 


Anna Belle Brown, Work Counselor 
Curlew Ward, Bear River Stake 

The Church of Jesus Christ of L.D.S. 
Hansel Valley, Utah 


HAM AND VEAL LOAF 


1 Ib. ground smoked ham 
1 % Ib. ground veal or beef 
2 eggs 

1c. milk 

1 c. cracker crumbs 

% tsp. salt 

% tsp. pepper 

8 slices pineapple 
Candied cherries 

4 c. brown sugar 

1 tsp. mustard 

4c. Vinegar 


Combine meats, eggs, milk, crumbs, salt and 
pepper. Shape into loaf. Place pineapple in 
greased 8 x 12-inch baking dish. Place candied 
cherries inside and between each pineapple slice. 
Combine remaining ingredients; pour part of 
sauce over pineapple. Add meat loaf, pressing 
flat with a fork. Pour remaining sauce on loaf. 
Bake at 300 degrees for 1 hour and 30 minutes 
to 2 hours. Pour off grease. Turn loaf upside 
down onto serving platter; garnish withparsley. 
Yield: 8 servings. 


Mary Ellen Snow, Stake Literature Ldr. 
Shreveport Second Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Shreveport, Louisiana 
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LION HOUSE MEAT LOAF 


1 Ib. ground beef 

1 Ib. ground lean pork 

3 tsp. salt 

2 tsp. rubbed sage 

44 tsp. pepper 

2 tsp. Worcestershire sauce 

3 tbsp. minced onion 

1 c. corn flakes 

% c. dried ground bread crumbs 
2c. milk 


Combine all ingredients; mix well. Press into 
well greased loaf pan. Bake at 350 degrees for 1 
hour. Yield: 10 servings. 


Vivian Naseath, Relief Soc. Pres. 
Greenville Branch, Reno North Stake 
The Church of Jesus Christ of L.D.S. 
Greenville, California 


LIVER LOAF 


1 % Ib. sliced liver 

1 2c. dry bread crumbs 
1 c. ground cured ham 

1 egg 

1 4 tsp. salt 

% tsp. pepper 

3 thsp. minced onion 

2 tbsp. melted fat 

1 4c. water 


Pour boiling water over liver; let stand for 5 
minutes. Drain; grind liver. Add remaining in- 
gredients except fat and water. Mix well; shape 
into loaf. Place into baking dish; brush top with 
melted fat. Pour water over top. Bake at 350 de- 
grees for 1 hour. NOTE: One cup tomato soup 
may be poured over loaf 15 minutes before end 
of baking time. Yield: 6 servings. 


Thelma Buell, Theology Teacher 

Scott City Branch, West Kansas Dist. 
The Church of Jesus Christ of L.D.S. 
Marienthal, Kansas 


MEAT LOAF 


1 % Ib. ground beef 
Ib. sausage 

(i pepeer. chopped 

e. onion, chopped 

stalk celery, chopped 
4 slices bread, crumbled 
2 eggs 
% bottle catsup 
Salt and pepper to taste 


Combine all ingredients; shape into loaf. Bake 
at 350 degrees for 45 minutes. Yield: 12 serv- 
ings. 


Vera Martin 

Rockingham Branch 

The Church of Jesus Christ of L.D.S. 
Rockingham, North Carolina 


COMBINATION MEAT LOAVES, PIES 


MEAT LOAF 


2c. soft bread crumbs 
1 Ib. beef round, ground 
¥% Ib. lean ground pork 
% Ib. lean ground veal 

2 tbsp. flour 

2 tsp. salt 

A tsp. pepper 

1 tsp. paprika 

1 med. onion, minced 

2 tbsp. parsley, minced 
2 eggs, slightly beaten 
% c. milk 


Combine crumbs, meats, flour, seasonings, 
onion and parsley; grind in food chopper. Moisten 
mixture with eggs and milk; grind againto insure 
smoothness and lightness. Pack into well greased 
loaf pan; cover with buttered paper. Bake at 350 
degrees for 2 hours, removeing paper the last 15 
minutes of baking. Serve with a brown or mush- 
room sauce, if desired. Yield: 6-8 servings. 


Elizabeth Huffman, Pres. 

Schurz Branch 

The Church of Jesus Christ of L.D.S. 
Schurz, Nevada 


MEAT LOAF 

2 Ib. ground beef 

1 % Ib. lean pork sausage 
1 onion, minced 

6 crackers, crushed 

1 sm. can tomato paste 

1 egg, beaten 

3 tbsp. evaporated milk 
% tsp. salt 

Dash of pepper 


Mix meats thoroughly; add onion, cracker 
crumbs and tomato paste. Mix egg and milk; add 
to meat mixture. Add seasonings. Mold into loaf. 
Bake at 300 degrees for 45 minutes. 


Sallie Mabbs 

Conway Branch 

The Church of Jesus Christ of L.D.S. 
Conway, Arkansas 


STUFFED MEAT LOAF 


1 % Ib. ground beef 

% Ib. pork sausage or veal 
1 egg 

’4c. cream 

Dash of pepper 

1 tsp. Worcestershire sauce 
% tsp. garlic salt 

% tsp. salt 

Sliced tomatoes 

Shredded potatoes 
Chopped onions 

Grated cheese 

Green pepper slices 


Combine meats, egg, cream and seasonings; mix 
well. Place one-half the mixture in a baking dish. 
Add a layer of sliced tomatoes, a layer of 
shredded potatoes and a layer of chopped onions. 
Spread remaining meat mixture on top. Place 
a layer of grated cheese on top. Garnish with 
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slices of green pepper. Bake at 375 degrees for 
1 hour. Yield: 6 servings. 


Mrs. Ernestine Sanford, Pres. 
Socorro Branch 

The Church of Jesus Christ of L.D.S. 
Socorro, New Mexico 


UPSIDE-DOWN MEAT LOAF 


2 eggs, slightly beaten 
1c. milk 

1 c. dry bread crumbs 
% tsp. mustard 

% tsp. powdered mustard 
1 tsp. salt 

% tsp. pepper 

1 % Ib. ground beef 

% Ib. bacon, ground 

1 c. canned apricots 

% c. brown sugar 

6 or 7 whole cloves 


Combine eggs, milk, bread crumbs, mustard, 
seasonings and meats; mix thoroughly. Place 
apricots, brown sugar and cloves in bottom of a 
greased loaf pan; press meat mixture over fruit 
mixture. Bake at 325 degrees for 1 hour and 15 
minutes. Yield: 6-8 servings. 


Zella S. Howells 

Paradise Ward 

The Church of Jesus Christ of L.D.S. 
Paradise, Utah 


VEAL-HAM LOAF 


2 Ib. veal 

1 Ib. smoked ham 

2 eggs 

1c. fine cracker crumbs 
2 tbsp. mustard 

4 tsp. pepper 

Bacon strips (opt.) 


Grind meats together three times. Add remain- 
ing ingredients except bacon. Mix thoroughly. 
Place in greased oblong casserole. Top with 
bacon. Bake at 350 degrees for 2 hours. Serve 
with mushroom sauce, if desired. Yield: 12 
servings. 


Carol Smith 

Coolidge Branch 

The Church of Jesus Christ of L.D.S. 
Holly, Colorado 


PIZZA 


1 Ib, hamburger 

% Ib, sausage 

4 ¢, chopped onion 

4c, chopped celery 

4c, chopped green pepper 
3 tbsp. butter 

2 sm. cans tomato sauce 
Salt and pepper 

Chili powder 


(Continued on next page) 


COMBINATION MEAT ROLLS, SKILLET DISHES 


Oregano 
% Ib, cheese, grated 
1 recipe pizza dough 


Brown hamburger and sausage. Fry onion, 
celery and green pepper in butter. Add meat 
with remaining ingredients except cheese and 
pizza dough. Roll dough thin. Place on cookie 
sheet. Bake until lightly browned. Sprinkle with 
one-half of cheese. Add meat mixture; sprinkle 
with remaining cheese. Bake at 375 degrees 
until cheese is melted and slightly browned 
Serve immediately. Yield: 6-8 servings. 


Maxine Marshall, Work Counselor 
Forty-seventh Ward, Lorin Farr Stake 
The Church of Jesus Christ of L.D.S. 

Ogden, Utah 


MAIN DISH MEAT ROLL 


4 tbsp. chopped onion 
1 thsp. shortening 

1 % Ib. ground beef 

2 2 tsp. salt 

Pepper to taste 

% ¢. bread crumbs 

2 eggs 

2 c. mashed potatoes 
1 can green pea soup 


Saute onion in shortening. Combine onion, meats, 
1 1/2 teaspoonfuls salt, pepper, crumbs and 1 
beaten egg; mix thoroughly. Place mixture on 
waxed paper; pat out to 10 x 14-inch rectangle. 
Combine all remaining ingredients; mix well. 
Place mixture over meat; rollup. Remove waxed 
paper. Bake in preheated 350 degree oven for 
1 hour and 30 minutes. Yield: 8 servings. 
Mrs. Myrtle B. Park, State Magazine Rep. 
Sugar Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Sugar City, Idaho 


ROLLED CITRUS CHICKEN 


6 whole chicken breasts, boned and skinned 
6 slices cooked ham 

*” c. fine bread crumbs 

2c. Florida orange juice 

1 tbsp. melted butter 

1 tbsp. tarragon 

2 tsp. grated Florida orange rind 

% tsp. salt 

Cooked rice 


Place chicken breasts, skin-side down, on flat 
surface. Place 1 slice of ham on each breast; roll 
up and secure with food picks. Sprinkle with 
bread crumbs. Arrange in shallow oven-proof 
dish. Bake at 400 degrees for about 15 minutes, 
turning to heat all sides. Combine orange juice, 
butter, tarragon, orange rind and salt; pour over 
chicken. Lower heat to 350 degrees and bake for 
30 minutes longer, turning occasionally. Serve 
with rice. Yield: 6 servings. 


Photograph for this recipe on page 231. 
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ROLLED ROUND STEAK WITH SAUSAGE 


8 thin slices round steak 
%c. sausage 

% c. bread crumbs 

% c. chopped onion 

1 thsp. chopped parsley 
4c, heavy cream 

2 tbsp. butter 

1 onion, sliced 

2 tbsp. vinegar 

1 c. beef bouillon 

Salt and pepper to taste 
1 thsp. cornstarch 


Cut steak into 5 x 3-inch pieces. Mix sausage, 
bread crumbs, chopped onion, parsley and 
cream; spread equal amounts of stuffing over 
steak. Roll up and tie. Brown in butter; add 
sliced onion, vinegar, bouillon, salt and pepper. 
Cover. Simmer for 3 hours or until tender. Re- 
move meat rolls. Combine cornstarch and a 
small amount water; add to pan, stirring until 
slightly thickened. Serve over meat rolls. 


Mrs. Patricia Bates Lamb, Pres. 
Farmer City Branch 

The Church of Jesus Christ of L.D.S. 
Farmer City, Illinois 


SHRIMP JAMBALAYA 


1 c. sliced celery 

2c. diced green peppers 

2 med. onions, thinly sliced 
4 tbsp. butter or margarine 
1 or 2 cloves of garlic 

1 Ib. boiled ham, minced 

2 Ib. shrimp, cleaned 

1 % tsp. salt 

4 tsp. pepper sauce 

% tsp. chili powder 

1 tsp. sugar 

2 1-Ib. cans tomatoes 

3 c. cooked rice 


Cook celery, green peppers and onions in 2 
tablespoonfuls butter untiltender. Add garlic and 
ham. Cook for 5 minutes. Add remaining ingre- 
dients except tomatoes and rice. Cook, stirring 
frequently, until shrimp are pink. Addtomatoes; 
heat. Stir in rice. 


Maude B. Fordham, 1st Counselor 
Empire Ward 

The Church of Jesus Christ of L.D.S. 
Cochran, Georgia 


SPICED CHICKEN WITH RICE 


3 Ib. frying chicken 

%c. diced ham 

1c. sliced onions 

2 cloves of garlic, minced 
4c. oil 

3 tomatoes 

2% c. water 

1% c. uncooked rice 


(Continued on next page) 


MISCELLANEOUS COMBINATION MEAT DISHES 


% c. chopped green pepper 
1 bay leaf 

2 % tsp. salt 

% tsp. cumin seed 

% tsp. saffron 


Brown chicken, ham, onions and garlic in heated 
oil in Dutch oven. Peel tomatoes; cut into small 
pieces and add to chicken. Cover; simmer for 5 
to 20 minutes, Add remaining ingredients; bring 
to a boil. Reduce heat; simmer, covered, for 20 
minutes or until rice istender. Remove chicken. 
Heap rice in center of large platter; surround 
with chicken. Garnish with strips of pimento, if 
desired. Yield: 6-7 servings. 


Martha C. Foote 

Duncan Ward 

The Church of Jesus Christ of L.D.S. 
Duncan, Arizona 


SUKIYAKI 

2 tbsp. oil 

1 % Ib. sirloin steak, cut into 4 x 2-in. strips 
% Ib. pork, cut into 2 x 2-in. strips 
1 can mushrooms 

4c, sugar 

%c. soy sauce 

2 med. onions, thinly sliced 

1c. sliced celery 

1 green pepper, cut into strips 

1 can bamboe shoots 

1 can water chestnuts 

1 No. 2 % can Chinese vegetables 

1 bunch green onions 


Heat oil in a hot pan; add meat strips. Brown 
lightly. Drain mushrooms, reserving 1/4 cup 
liquid. Combine sugar, reserved mushroom 
liquid and soy sauce; add one-half of mixture 
to meats. Simmer. Remove meats; add onions, 
celery and green pepper. Cook for about 2 min- 
utes. Add all remaining ingredients; heat. Serve 
over cooked rice. Yield: 8 servings. 


L. Marie Lee, Pres. 

Palmer Ward 

The Church of Jesus Christ of L.D.S. 
Palmer, Alaska 


TURKEY-RICE SPECIAL 


% |b. pork sausage 

1 c. chopped celery 

1 c. chopped onion 

1 c. uncooked rice 

3 10 %-oz. cans chicken-noodle soup 
1 4c. water 

% c. blanched almonds, sliced 

1 c. sliced turkey or chicken 


Saute sausage, celery and onion until meat is 
browned; add remaining ingredients. Cover; 
bring to a boil. Simmer on low heat for 45 min- 
utes. Yield: 6-8 servings. 


Mrs. Shirley D. West 

Education Counselor and Theology Teacher 
Wasco Branch 

The Church of Jesus Christ of L.D.S. 
Wasco, California 


CABBAGE ROLLS 


1 med. onion, chopped 
1 green pepper, chopped 
Fat 


2 c. uncooked rice 

2 tsp. salt 

% tsp. pepper 

1 tsp. paprika 

1 tbsp. chopped parsley 
% Ib, hamburger 

1 % Ib. ground pork 

2 sm. cabbages 

1 can tomato juice 


Saute onion and green pepper in fat; addto rice, 
paprika, salt, pepper, parsley and meats. Mix 
well. Core cabbage; drop into boiling water with 
1 tablespoonful salt. Remove leaves one at atime 
as they become limp. Cut leaves in halves, re- 
moving heavy vein. Place 1 tablespoonful meat 
mixture on each piece of cabbage leaf; roll up, 
tucking in the ends. Line bottom of pan with any 
remaining cabbage. Place rolls in layers. Boil 
tomato juice for 10 minutes; pour over rolls. 
Cover with remaining leaves. Simmer for 2 hours 
to 2 hours and 30 minutes. Yield: 6 servings. 


Vivian M. Easterbrook, Pres. 
Welland Branch 

The Church of Jesus Christ of L.D.S. 
Ridgeville, Ontario, Canada 


CABBAGE ROLLS 


1 Ige. cabbage 

1 c. ground beef 

1 c. ground pork 

1 Ige. onion, chopped 
1 c, uncooked rice 
Salt to taste 

% tsp. red pepper 
2 tbsp. vinegar 

2 tbsp. flour 

2 tbsp. sugar 

3 slices bacon 
Dill seed (opt.) 

2 cans tomatoes 


Pour boiling water over cabbage leaves; let set 
until soft and pliable. Mix meats, onion, rice, 
salt, red pepper, vinegar, flour and sugar; roll 
into oblong balls. Roll each ball in a cabbage 
leaf; pin with toothpicks. Place rolls in roaster. 
Cover with bacon slices and dill seed. Pour 
undrained tomatoes over cabbage rolls. Place 
1 or 2 bay leaves over top, if desired. Bake at 
350 to 375 degrees for 3 hours. Add additonal 
tomatoes to keep rolls moist. Yield: 4servings. 


Mrs. Ivan James Jr. 

Big Piney Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Big Piney, Wyoming 


GROUND MEAT PUFFS 


1 % Ib. sausage 

1 Ib. ground beef 
2c. grated carrots 
2c. grated potatoes 
*%4 c. bread crumbs 
2 eggs, beaten 


(Continued on next page) 


MISCELLANEOUS COMBINATION MEAT DISHES 


% tsp. salt 
% onion, chopped 
%c. milk 


Combine sausage, beef, carrots, potatoes, 
crumbs, eggs, salt, onion and milk; mix well. 
Place in well greased muffin tins. Bake at 350 
degrees for 30 minutes. NOTE: Meat mixture 
may be shaped into patties and placedona cookie 
sheet before baking. 


BARBECUE SAUCE: 


2 tbsp. butter 

2 tbsp. brown sugar 

2 tbsp. mustard 

2 tbsp. Worcestershire sauce 
1 onion, minced 

% green pepper, chopped 

1 tsp, salt 

1 10 %-0z. can tomato soup 

% ¢. catsup 


Boil ingredients for 2 to 3 minutes. Serve over 
meat puffs. Yield: 6-8 servings. 


Lola Matheny 

Greeley Ward 

The Church of Jesus Christ of L.D.S. 
Greeley, Colorado 


HARM BOW 


1 c. finely diced sausage 

6 shrimp, broken 

4 water chestnuts, chopped 
1 stalk green onion, chopped 
1 tsp. oyster sauce (opt. 

1 tsp. soy sauce 

Salt to taste 

2 pkg. yeast 

1 4c, warm water 

4% c. flour 

’ c, cooking oil 

4 tbsp. sugar 


Fry sausage; drain. Combine sausage, shrimp, 
water chestnuts, onion, sauces and salt; mix 
well. Let stand while preparing buns. Dissolve 
yeast in warm water; add flour, oil and sugar. 
Knead until slightly smooth. Cut dough into 2- 
inch balls; flatten with palm of hand. Fill each 
with 2 teaspoonfuls of filling. Place on 2 1/2 x 
2 1/2-inch square of greased brown paper; let 
rise for 1 hour and 30 minutesto2 hours. Steam 
for 20 minutes. Yield: 20 servings. 


Bette Jo Cline, 1st Counselor 

Omak Branch 

The Church of Jesus Christ of L.D.S. 
Omak, Washington 


MEAT IN CABBAGE ROLLS 


% ¢, uncooked rice 
2/4 c, milk 

1 Ige. cabbage 

1 Ib, ground beef 
4 |b, ground pork 
? tsp. salt 

4 tsp. pepper 

3 tbsp. fat 


2 tbsp. brown sugar 
% c. hot water 


Cook rice in 1 1/4 cup milk over low heat until 
fluffy. Separate leaves of cabbage; cover with 
boiling salted water. Cook until partially trans- 
parent. Drain. Combine meats with remaining 
milk, salt, pepper and rice; mix thoroughly. 
Spoon meat mixture into each leaf; roll and tie 
with string. Brown rolls in hot fat; sprinkle with 
brown sugar. Add water. Cover; cook slowly for 
about 2 hours. Thicken broth for gravy, if de- 
sired. Yield: 6 servings. 


Mrs. J. C. Connell, Literature Teacher 
Winchester Branch 

The Church of Jesus Christ of L.D.S. 
Winchester, Virginia 

Betty J. Clements, Pres. 

Idaho Falls Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 


MEAT PUFFS 

% Ib. sausage 

1 Ib. ground meat 

2c. shredded carrots 
2c. shredded potatoes 
% ¢. minced onion 

%¢. bread crumbs 

2 eggs, beaten 

% tsp. salt 

%c. milk 


Combine all ingredients in order given; fill 
muffin tins with mixture. Bake in preheated 
350 degree oven for 30 minutes. Yield: 12 
servings. 


Sondra Adams, Ward Pres. 

Ukiah Ward 

The Church of Jesus Christ of L.D.S. 
Ukiah, California 


VIP MIXED GRILL 


1 beef tenderloin or double fillet of beef, 
1 4.in, thick 

4 rib lamb chops, 1-in. thick 

4 pork sausage links 

Salt to taste 

Garlic salt to taste 

4c, soft bread crumbs 

2 tbsp. butter or margarine 

’% tsp. sweet basil 

2 tomatoes, halved 

4 fresh or canned peach halves 

1 tbsp. mint jelly 


Arrange meats on rack in broiler pan. Broil 
for 4 minutes on one side. Season beef with salt 
and lamb with garlic salt; turn meats. Broil for 
3 minutes. Combine bread crumbs, margarine 
and basil. Place tomato halves on meat; sprinkle 
crumb mixture over tomatoes. Place peach 
halves over crumbs. Broil for 2 minutes. Fill 
cavity of peaches with mint jelly. Slice beef 
diagonally. Yield: 4 servings. 


Ada Elkins, Counselor 

Riverside Stake 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


Dressing, Stuffing 
A Sauce Favorites 


RECIPE FOR DILL PICKLE SAUCE ON PAGE 261 
RECIPE FOR PICKLE CURRY SAUCE ON PAGE 261 
RECIPE FOR PICKLE-TOMATO SAUCE ON PAGE 262 


DRESSINGS, STUFFINGS 


BREAD AND GIBLET STUFFING 


Cooked and chopped turkey giblets 

1 c. fat 

11 c. minced onions 

1 qt. diced celery 

4 qt. (firmly packed) small stale bread cubes 
1 tbsp. salt 

% tsp. pepper 

2 tsp. poultry seasoning 

1 % to 2c. broth, milk or water 


Brown turkey giblets in fat. Add onions and 
celery; cook over lowheat, stirring occasionally 
until onions are soft, but not browned. Blend bread 
cubes and seasonings. Add giblet mixture; mix 
well. Pour broth gradually over surface, stirring 
lightly. Add more seasoning if desired. Yield: 
Stuffing for a 14 to 18 pound turkey. 


Susan Welch, Work Counselor 
Nebraska City Branch 

The Church of Jesus Christ of L.D.S. 
Thurman, Iowa 


BREAD AND ONION STUFFING 


1 4c. butter or margarine 

1 c. finely chopped onions 

2 tsp. salt 

4 tsp. pepper 

2 tsp. poultry seasoning 

3 gt. cubed day-old bread 

1 y c. hot water or bouillon . 

% c, buttered bread crumbs or slivered 
almonds 


Melt 1/4 cup butter ina large skillet. Add onions 
and saute until yellow, but not brown. Add re- 
maining butter and stir in seasonings. Add one- 
half of bread and cook for about 4 minutes, stir- 
ring constantly. Combine with remaining bread 
cubes in large mixing bowl. Sprinkle hot water 
over mixture, tossing until well blended. Pile 
lightly into poultry. Shape the remaining dressing 
into small balls, adding more liquidif necessary 
to holdtogether. Roll in buttered crumbs and bake 
along with the poultry for the last 20 minutes. 
Yield: Enough stuffing to fill a 12-pound turkey 
with enough left over to make 10 dressing balls. 


Afton C, Record, 1st Counselor 
Bryan Second Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BREAD STUFFING 


4c. dry bread cubes from homemade bread 
Milk to moisten 

Cooked giblets 

1 med. onion, chopped 

1 tsp. salt 

4 tsp. pepper 

Poultry seasoning to taste 

% ¢c. melted butter 


Soak bread in milk. Put onion and giblets 
through food chopper. Combine all ingredients; 
mix thoroughly. Mixture will resemble a coarse, 
lumpy batter. Let stand a while to blend flavors. 
Add more seasoning if necessary. NOTE: Good 
for stuffed pork shoulder or as a stuffing for 


whole salmon. If desired, sausage may be added 
to dressing. Yield: Enough stuffing for a 5-pound 
chicken or game birds. 


Mrs. Helen Jorgensen, Theology Teacher 
Del Bonita Branch, Alberta Stake 

The Church of Jesus Christ of L.D.S. 
Twin River, Alberta, Canada 


CELERY STUFFING 


4c. finely diced celery 

% c. minced onion 

% c. butter or margarine 

4 qt. (lightly packed) day-old bread crumbs 
8 tsp. crushed sage 

1 thsp. salt 

1 tsp. pepper 


Simmer celery in 4 cups boiling water for 15 
minutes; drain, reserving 1 cup liquid. Saute 
onion in butter over low heat until tender but 
not brown. Mix bread crumbs and seasonings; 
add celery, celery liquid, butter and onions. Mix 
thoroughly with fork, tossing lightly. NOTE: If 
a dry stuffing is preferred, bake in slightly 
greased 4-quart baking dish or wrap in heavy 
aluminum foil; place in oven during last hour 
of roasting time. 


Mrs. J. W. Miller 

Visiting Teacher and Message Ldr. 
Burley Fifth Ward, Burley Stake 
The Church of Jesus Christ of L.D.S. 
Burley, Idaho 


DELICIOUS TURKEY DRESSING 


8 c. dry bread crumbs 

2 tsp. salt 

1 tsp. pepper 

2 tsp. sage 

1 tsp. thyme 

3 c. diced celery 

4 tbsp. minced celery leaves 
% c. chopped onion 

2%c. warm water 

2 No. 10 % cans consomme 
4c. butter 


Combine all ingredients. Stuff turkey. Bake 
according to directions for baking poultry. 


Deloris Means, 2nd Counselor 
Omaha First Ward 

The Church of Jesus Christ of L.D.S. 
Omaha, Nebraska 


DRESSING 


% c. chopped onion 

% c. chopped celery 

% c. coarsely chopped apple 
2 carrots, grated 

2 qt. broken bread 

% tsp. sage 

% tsp. poultry seasoning 

4 tsp. pepper 

% c. milk or stock 


(Continued on next page) 


DRESSINGS, STUFFINGS 
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Saute onion; add all ingredients. Mix well. Use 
to stuff chicken or turkey. Yield: Stuffing for a 
10-pound turkey. 


Leone Roper 

Thatcher Ward 

The Church of Jesus Christ of L.D.S. 
Grace, Idaho 


DRESSING FOR POULTRY 


4 med. carrots, shredded 

2 med. onion, minced 

2c. diced celery 

2 cubes butter 

3 I9e. loaves homemade bread 
Rubbed sage 

Salt and pepper to taste 

3 eqgs, well beaten 


Steam carrots, onions and celery in butter in 
tightly covered kettle or skillet until done; cool. 
Crumble bread; add seasonings. Add carrot 
mixture, working in well with hands. Add eggs; 
mix lightly. Stuff lightly into turkey. Put remain- 
ing dressing into loaf pan; cover with foil. Bake 
at 325 degrees for 1 hour to 1 hour and 30 min- 
utes. When done, mix dressing in pan with 
dressing in turkey to equalize moisture. Yield: 
24-36 servings. 


Kathleen S. Farnsworth 

Social Science Class Ldr. 

Beaver Third Ward 

The Church of Jesus Christ of L.D.S. 
Beaver, Utah 


DRESSING FOR TURKEY 


5 loaves homemade bread, finely cubed 
3 Ige. onions, diced 

1 stalk celery, diced 

8 Ige. carrots, ground 

1 sm. can sage 

Salt and pepper to taste 

2 Ib. butter 

1c. milk 


Combine bread, onions, celery and carrots. Add 
seasonings and butter. Add milk; mix lightly. 
Yield: Stuffing for a large turkey. 


Jessie W. Hunt 

Gunlock Ward, Gunlock Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Gunlock, Utah 


DRESSING FOR TURKEY OR CHICKEN 


8 c. dry bread, broken into small pieces 

2 stalks celery, finely chopped 

1 Ige. onion, finely chopped 

2 tsp. salt 

2 tsp. sage or to taste 

% tsp. thyme 

% tsp. majoram 

% tsp. pepper 

2 cans chicken noodle or chicken with rice soup 
2 tbsp. butter 


Combine all ingredients. If too dry, add water 
to moisten. Stiff bird or bake separately. Yield: 
12-15 servings. 


LaRoc Jarvis, Serving Com. Chmn. 
First Ward 

The Church of Jesus Christ of L.D.S. 
Sataquin, Utah 


DUTCH-STYLE POULTRY STUFFING 


1 loaf stale white bread 

6 Ige. cooked potatoes, mashed and cooled 
3 Ige. onions, finely chopped 

2 tbsp. salt or to taste 

1 tbsp. pepper 

3 tbsp. sage or to taste 

1 c. cooking oi! or shortening 


Soak bread in cold water; squeeze water thor- 
oughly from bread. Combine with mashed 
potatoes. add remaining ingredients. Work 
together thoroughly with hands. Stuff poultry. 
Yield: 25 servings. 


Evelyn Crawford, Pres. 

Fredericton Branch 

The Church of Jesus Christ of L.D.S. 
Oromocto, New Brunswick, Canada 


GIBLET DRESSING 


Giblets from turkey 

3c. water 

1 % loaves stale bread, cubed 

1 Ige. onion, chopped 

1 tbsp. salt 

1 tsp. (heaping) poultry seasoning 
4c, bacon grease 

% c. shortening 

’% c. butter 


Boil giblets in water for 45 minutes. Reserve 
broth. Grind giblets. Combine bread cubes, 
onion, salt and poultry seasoning. Melt bacon 
grease, shortening and butter; pour over bread. 
Add ground giblets and enough broth to make 
the bread stick together. Yield: Stuffing for 20- 
pound turkey. 


Mrs. Joy Parkinson, Pres. 

Los Alamos Ward 

The Church of Jesus Christ of L.D.S. 
Los Alamos, New Mexico 


LEMON-HERB STUFFING 


4c. dry bread cubes 

2 tbsp, minced onion 

% tsp. salt 

2 tsp. sugar 

4 ¢, chopped parsley or 1 tbsp. parsley flakes 
% c, chopped celery 

4 tsp. leaf thyme 

4 tsp. powdered mar joram 

4 tsp. rubbed sage 

4c. melted butter or margarine 
2 thsp. lemon juice 

% c. water 
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Toss lightly all ingredients. Place in well 
greased 8-inch square baking dish. Cover and 
bake at 325 degrees for 30 minutes. Remove 
cover and continue baking 20 minutes longer or 
until top is crusty and lightly browned. Serve 
with lamb rack roast. Yield: 4-6 servings. 


Dorothy Robinson, Work Teacher 
Pampa Branch, Texas Mission 

The Church of Jesus Christ of L.D.S. 
Pampa, Texas 


MOIST POULTRY STUFFING 


% ¢, chopped onion 

% c, diced celery 

% c. margarine 

6 c. soft whole wheat bread crumbs 
1 tsp. salt 

1 tsp. sage 

2 eags, beaten 

Giblet broth 

Ground or finely chopped giblets 
2c. mashed potatoes 


Cook onion and celery in margarine. Combine 
bread crumbs, onion mixture and seasonings. 
Add eggs and enough broth to moisten. Mix in 
giblets and mashed potatoes. Yield: Stuffing for 
a 15-pound turkey. 


Mrs. Carrie T. Spittle, 2nd Counselor 
Claremont New Hampshire Branch 
The Church of Jesus Christ of L.D.S. 
Bellow Falls, Vermont 


POULTRY DRESSING 


1 loaf dried bread 

1 med. onion, finely cut 

2 stalks celery, finely cut 
1 tsp. poultry seasoning 

1 tsp. salt 

% tsp. pepper 

% tsp. sage 

1 stick margarine 

Milk 


Break bread into large bowl. Cook onion and 
celery with seasonings in margarine over low 
heat for about 15 minutes. Pour over bread. 
Heat enough milk to make dressing the desired 
consistency; pour over mixture. Bake as desired. 
Yield: 4-6 servings. 


Grace Bingham, Educational Counselor 
Charlo Ward 

The Church of Jesus Christ of L.D.S. 
Charlo, Montana 


PRIZE CANADIAN TURKEY DRESSING 


1 loaf dried bread, crumbled 

2 eggs, beaten 

1 med. onion, chopped 

% c, chopped celery 

’%c. melted butter 

3 tsp. sage 

1 tsp. baking powder 

Salt and pepper to taste 

1 can cream of mushroom soup 
4c, chopped Brazil nuts 


Dry the crumbled bread overnight. Add eggs 
and toss lightly. Add onion, celery, butter and 
sage. Add baking powder, salt and pepper. Pour 
soup over all; mix lightly. Add Brazil nuts and 
pack lightly into turkey. Yield: stuffing for a15- 
pound turkey. 


Zola Haws, Pres. 

Vauxhall Branch 

The Church of Jesus Christ of L.D.S. 
Vauxhall, Alberta, Canada 


SAGE DRESSING 


1 loaf bread 

1 cube butter, melted 

1 onion, ete fae 

1 tsp. rubbed sage 

% tsp. celery salt 

% tsp. parsley flakes 

1 can cream of chicken soup 


Break bread into small pieces; pour butter over 
bread. Add onion and seasonings. Dilute soup 
according to label directions; pour soup over 
mixture and mix well. Bake in casserole at 350 
degrees or use to stuff turkey or chicken. 


Mary B. Barfuss, Pres. 

Meridian Ward 

The Church of Jesus Christ of L.D.S. 
Meridian, Idaho 


SAGE DRESSING 


3 qt. bread crumbs 

2 tsp. salt 

4 tsp. sage 

1 tbsp. parsley 

4 tsp. pepper 

1 tbsp. thyme or poultry seasoning 
1 c. chopped onions 

2 2c. diced celery 

1 c. butter 

Cooked and ground giblets 
1 c. giblet broth 

1 egg, beaten 


Reserve 2 cups bread crumbs. Mix remaining 
bread crumbs with seasonings. Simmer onions 
and celery in butter until tender; toss with 
crumb mixture. Combine giblets, broth and 
egg; pour over reserved 2 cups crumbs. Add 
to seasoned crumb mixture; mix well. Stuff 
bird with mixture. Cook extra dressing covered 
with foil. Yield: Stuffing for a 5-pound bird. 


Mrs. JoAnn M. Laws 

BYU Forty-third Ward 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 


STUFFING FOR POULTRY 


2 onions, chopped 

2 c. chopped celery 

1 stick butter or margarine 
1 4 c. chicken broth or water 
Bread cubes 

3 eggs 
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Sage or poultry seasoning to taste 
Sait and pepper to taste 
1 can ripe olives, chopped (opt.) 


Place onions, celery, butter and chicken broth 
in pan; simmer for 15 minutes. Place bread in 
large bowl; break eggs over bread. Pour hot 
celery and onions over bread. Add sage, salt, 
pepper and ripe olives. Mix well. Bake at 300 
degrees for 2 hours. 


Ethlyn Cleverby, Education Counselor 
Shelton Ward, East Rigby Stake 

The Church of Jesus Christ of L.D.S. 
Rigby, Idaho 


STUFFING FOR POULTRY 


3 c. ground onions 

3 Ib. butter, melted 

7 gt ground bread crumbs 
1 2 tsp. pepper 

5 tbsp. “a 

7 4 qt. milk 

4 to 5 tbsp. salt 

3c. dry eggs 


Cook onions in butter for 5 minutes. Mix all 
ingredients. Spread in dripper pans and bake 
at 350 degrees for 1 hour. NOTE: If using 
fresh eggs, measure amount of liquid eggs 
and use less milk. Yield: 180 servings. 


Mary Curtis, 2nd Counselor 

Aurora Ward 

The Church of Jesus Christ of L.D.S. 
Aurora, Utah 


STUFFING FOR TURKEY 


1 c. minced onions 

1 qt. finely diced celery 

1 c. butter, margarine or salad oil 
4 ele ground bread crumbs 

1 tbsp. salt 

% tsp. pepper 

2 tsp. poultry seasoning 

2 to 3 c. broth, miik or water 


Simmer onions and celery in butter over low 
heat until tender, but not brown. Mix bread 
crumbs with seasonings. Add onion mixture; 
blend. Pour the broth gradually over surface, 
stirring lightly. Add more liquid or seasoning 
if desired. NOTE: Extra stuffing may be baked 
in covered casserole dish the last hour ofturkey 
roasting time. If basted with pan drippings, 
flavor will be improved. Yield: Stuffing for a 
14 to 18-pound turkey. 


Rae R. Jensen, Pres. 

Dessert LDS Ward, Deseret Stake 

The Church of Jesus Christ of L.D.S. 
Deseret, Utah 


TURKEY OR CHICKEN DRESSING 


12 c. soft bread crumbs 
1 tbsp. salt 
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1 tsp. pepper 

Sage to taste 

2 c. chopped onions 

1 c. butter or margarine 
Hot water or giblet stock 


Combine bread crumbs and seasonings. Simmer 
onions a few minutes in melted butter; add to 
bread mixture. Moisten with hot water and gently 
mix. NOTE: One can cream of mushroom or 
celery soup may be used instead of water to 
moisten dressing. Yield: Enough to stuff a 10 to 
12 pound bird. 


Dorothy B. Thomsen 

Coutts Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Coutts, Alberta, Canada 


TURKEY DRESSING 


1 Ige. onion, chopped 

1 c. chopped celery (opt.) 

1 Ige. loaf dry white bread, diced or crumbled 
“c. yellow corn meal 

Salt and pepper 

Hand rubbed sage to taste 

1 cube butter or margarine 


Cover onion and celery with water; boil until 
onion is transparent. Mix bread crumbs, corn 
meal, salt, pepper and sage. Place cube of but- 
ter on top of mixture and pour boiling onion mix- 
ture over butter. Mix lightly and thoroughly with 
a fork. Add hot water if necessary to make a 
very moist mixture. Stuff bird. Yield: Dressing 
for a 15-pound turkey. 


Nellie C. Johnson, Pres. 

Arroyo Grande 

The Church of Jesus Christ of L.D.S. 
Arroyo Grande, California 


TURKEY DRESSING 


% c. chopped bacon 

1 c. chopped onions 

% c. chopped celery 

2 eggs, beaten 

1 loaf stale bread, cut up 
% to 1 c. stock 

1 tsp. salt 

1 tbsp. sage 

% tsp. thyme 


Fry bacon until crisp. Remove bacon, leaving 
grease in pan. Fry onions and celery in bacon 
grease until tender. Combine all ingredients. 
Stuff into turkey or chicken. Yield: 10 servings. 


Olive Johnson, Pres. 

Taber Third Ward 

The Church of Jesus Christ of L.D.S. 
Taber, Alberta, Canada 


TURKEY DRESSING 


4c. toasted bread cubes 
1 c. diced celery 
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1 c. chopped onions 
1 c. chopped walnuts 
%c. butter, melted 
2 eggs, beaten 

1 4c. milk 

% tbsp. salt 

% tsp. pepper 

% tsp. thyme 

4 tsp. sage 


Crush toasted bread cubes with rolling pin. 
Cook celery and onions in small amount of 
water for 10 minutes; drain. Add to bread 
crumbs. Add walnuts and butter. Add remain- 
ing ingredients. Mix well and put in turkey 
just before roasting. Yield: Dressing for a 
12-pound turkey. 


Mrs. Teresa T. Ross, Education Counselor 
Cincinnati Stake, Cincinnati Ward 

The Church of Jesus Christ of L.D.S. 
Cincinnati, Ohio 


WHEAT GERM STUFFING 


1 Ige. dry onion, minced 

1 c. finely sliced celery 

% c. pork, beef or poultry fat 

1 tsp. salt 

4 tsp. pepper 

1 tsp. poultry seasoning 

2c. wheat germ 

8 c. diced or crumbled day-old bread 
1 4c. poultry stock or hot water 


Cook onion and celery in fat until clear, but not 
brown. Mix seasonings with wheat germ; add 
to onion mixture. Blend in bread. Add stock; 
toss lightly. Use as stuffing for fish, fowl or 
meats. 


Ruth E, Payne, Visiting Teacher 
Lincoln Ward 

The Church of Jesus Christ of L.D.S. 
Lincoln, California 


ZIPPY POULTRY DRESSING 


6 c. very dry bread, crumbled 
2 Ige. onions, chopped 

% c. chopped green pepper 

1 tbsp. salt 

4 tsp. pepper 

4 tsp. paprika 

% tsp. garlic juice 

1 tbsp. poultry seasoning 

4 tsp. oregano 

% to 1c. milk 


Mix bread crumbs and onions with hands. Add 
green pepper and seasonings. Mix well with 
hands. Add milk to taste. Yield: Stuffing for a 
12-pound turkey. 


Ruth Gregson, Work 2nd Counselor 
Kamloops Branch 

The Church of Jesus Christ of L.D.S. 
Kamloops, British Columbia, Canada 
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CORN BREAD DRESSING 
CORN BREAD: 


1 c. corn meal 
% c. flour 


1 Pe salt 

1 % tsp. baking powder 
1c. milk 

1 egg, beaten 

2 tbsp. fat 


Heat a greased 10-inch heavy skillet in preheated 
425 degree oven. Sift corn meal with flour, salt 
and baking powder. Add milk, egg and fat. Mix 
well. Pour into heated skillet and bake at 475 
degrees for 20 to 25 minutes or until brown. 


DRESSING: 


1 hen 

3 eggs, beaten 

2 hard-cooked eggs, chopped 
% c. chopped onion 

’c. celery 

Salt and pepper to taste 

Sage to taste 


Simmer hen in enough water to cover until 
tender. Reserve broth. Remove meat from bones 
or serving pieces. Place corn bread in a 4- 
quart casserole. Break into very small pieces. 
Add beaten eggs and hard-cooked eggs. Add 
onion and celery. Pour in enough broth to 
moisten. Bake at 325 degrees for 1 hour. Add 
more liquid if mixture dries out. 


Mrs. Amos Rougeau, Pres. 
Jonesboro Branch 

The Church of Jesus Christ of L.D.S. 
Jonesboro, Arkansas 


CORN BREAD DRESSING 


% to 1 c. diced onions 

% to 1 c. diced celery 

% to 1 c. melted butter or margarine 
2c. corn bread crumbs 

4c. soft bread crumbs 

2 to 3 c. chicken stock 

1 % tsp. sage (opt.) 

% to 1 tsp. salt 

Pepper to taste 


Saute onions and celery in butter until soft. Add 
corn bread and bread crumbs. Moisten with 
chicken stock to desired consistency. Add sage, 
salt and pepper. Blend mixture with an electric 
mixer for even texture. Stuff into turkey or 
chicken. Yield: Stuffing for a 10 to 12-pound 
turkey. 


Lester I, Luke, lst Counselor 
Jacksonville Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Jacksonville, Florida 

Ann M. Dunn, Welfare Counselor 
Washington Terrace Fourth Ward 
The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


DRESSINGS, STUFFINGS 


CORN BREAD DRESSING 


% c. chopped onion 

1 c. chopped celery 

1 stick margarine 

4c. crumbled corn bread 
4c. cubed dry bread 

1 tsp. salt 

4 tsp. pepper 

1 tsp. sage 

1 c. chicken stock 

1 egg, beaten 

1 can chicken and stars soup 


Cook onion and celery in margarine until tender. 
Add corn bread and dry bread; fry until lightly 
browned. Add seasonings. Combine stock and 
egg. Pour stock and soup over dressing, stir- 
ring well. Add chicken. Bake at 350 degrees for 
30 minutes. Dressing should be moist, not dry. 
Yield: 10 servings. 


Fern McWhorter, Pres. 

Columbia Ward 

The Church of Jesus Christ of L.D.S. 
Columbia, Mississippi 


DRESSING 


1 loaf bread, cubed 

1 recipe corn bread, crumbled 
2 stalks celery, chopped 

1 onion, chopped 

1 tsp. poultry seasoning 

4 tsp. dried mustard 

4 tsp. sage 

Salt and pepper to taste 


Moisten bread with water. Combine all ingredi- 
ents, mixing well. Stuff poultry or bake sepa- 
rately. Yield: 10 servings. 


Mrs. F. D. Johnson, lst Counselor 
Sedalia Branch 

The Church of Jesus Christ of L.D.S. 
Sedalia, Missouri 


DRESSING 


1 med. pan corn bread 

4 slices toasted bread 

1 stalk celery, chopped 

3 Ige. onions, chopped 

5 eggs 

1 tsp. sage 

Salt and pepper to taste 

4 to 2 c, butter 

Stock 

3 or 4 hard-cooked eggs, chopped 


Crumble breads. Mix with celery, onions, raw 
eggs, seasonings and melted butter. Add enough 
stock to moisten. Add hard-cooked eggs. Bake 
at 325 degrees for 1 hour. Yield: 10 servings. 


Mrs. Lola A. Wade, Ist Counselor 
Kelsey-Gilmer Ward, Shreveport Stake 
The Church of Jesus Christ of L.D.S. 
Gilmer, Texas 


MAMA JULIA’S CORN BREAD DRESSING 


1 med. onion, pt 
1 stalk celery with leaves, chopped 
2 tbsp. butter or margarine 

1 9-in. pan corn bread 

4 slices toasted bread 

% tsp. salt 

4 tsp. dried sweet basil 

Dash of cinnamon 

% to 1 c. chicken or turkey broth 

3 eggs 


Brown onion and celery in butter. Crumble in 
corn bread and toast. Add salt, sweet basil and 
cinnamon. Add broth and eggs. Mixand pour into 
roasting pan. Bake at 350 degrees until dressing 
begins to brown on top. Yield: 12 servings. 


Zina Malouf, Visiting Teacher 

Dallas Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Dallas, Texas 


ROANOKE PECAN STUFFING 


Turkey neck and gizzard 

4c. water 

2 stalks celery, cut into 2-in. slices 
1 peeled carrot, cut into 2-in. slices 
1 sm. onion, cut into quarters 

. butter or margarine 

. thinly sliced celery 

. finely chopped onions 

. chopped parsley 

. long grain rice 

. small corn bread pieces 

. small wheat bread pieces 

. chopped pecans 

8-oz. can mushroom stems and pieces, 
undrained 

3 tsp. poultry seasoning 

1 % tsp. salt 

% tsp. pepper 


—MNMAR—NSYD— 
agangangaaan 


Combine turkey neck and gizzard, water, celery 
stalks, carrot slices and onion quarters in sauce- 
pan; cover and simmer gently until gizzard is 
tender. Set aside to cool stock. Discard vege- 
tables and neck pieces. Cut gizzard into small 
pieces. Melt 1/2 cup butter in skillet. Add sliced 
celery, chopped onions and parsley; cook over 
low heat until tender, but not brown. Set aside. 
Brown unwashed rice in remaining 1/2 cup butter 
in skillet or Dutch oven. Add poultry stock and 
enough water to make 3 cups liquid. Simmer 10 
minutes, stirring constantly. Combine the 
breads, celery-onion mixture, rice and stock, 
pecans, mushrooms and seasonings; mix well. 
Season cavity of bird with salt; stuff loosely 
with dressing. Skewer and roast poultry as de- 
sired. Yield: 12 cups stuffing, or enough for a 
10 to 12-pound turkey. 


Marian Gray, Pres. 

San Jose Eighth Ward 

The Church of Jesus Christ of L.D.S. 
San Jose, California 


DRESSINGS, STUFFINGS 


TURKEY STUFFING 


% c. chopped onions 

% c. chopped celery 

%c. butter or margarine 

6 c. bread crumbs 

3 c. corn bread 

% tbsp. salt 

% to 1 tsp. poultry seasoning 
Pepper font.) 

% c. giblet stock, or to taste 


Cook onions and celery in butter until soft. Pour 
over mixed crumbs. Season and toss lightly with 
stock. Spoon into prepared fowl. Yield: Stuffing 
for 12 to 15-pound turkey. 


Lucy Bates, 2nd Counselor 

Chino Valley Branch 

The Church of Jesus Christ of L.D.S. 
Chino Valley, Arizona 


GIBLET AND BROWN RICE STUFFING 


1 c. washed brown rice 
Finely diced duck giblets 

3 tbsp. butter or margarine 
1 c. finely diced celery 

1 Ige. onion, chopped 

% ¢, chopped parsley 

1 % tsp. salt 

1 tsp. crumbled dried sage 
Pepper to taste 


Cook rice in large amount boiling salted water 
until tender. Saute giblets in butter for 5 min- 
utes. Add celery and onion; saute 5 minutes 
longer. Remove from heat. Drain rice; wash 
in seive under cold running water to separate 
grains. Combine rice with giblet mixture. Add 
seasonings. Yield: Stuffing for 5 to 6-pound 
duck. 


Clover Boyd, 2nd Counselor 

San Gabriel Ward 

The Church of Jesus Christ of L.D.S. 
San Gabriel, California 


RICE STUFFING 


1 c, brown rice 

2 %c. boiling water or giblet broth 
% tsp. salt 

1 tsp. butter 

1 c. coarsely chopped celery 
Finely chopped cooked giblets 


Slowly add rice to water, salt and butter. Re- 
duce heat to simmer; cover and cook for 45 
minutes or until moisture is absorbed. Com- 
bine all ingredients, mixing well. Stuff chicken 
or turkey. 


Josie Molzberger, Pres. 

Kerrville Branch 

The Church of Jesus Christ of L.D.S. 
Kerrville, Texas 
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RICE AND VEGETABLE DRESSING 


1 c. uncooked rice 

1 c. finely chopped onions 

1 tbsp. minced parsley 

1 tsp. minced mar joram 

2 tbsp. butter 

2 42 c. chicken broth 

1 10-0z. pkg. frozen lima beans 
1 % tsp. salt 


Spread rice in a shallow pan; place in oven and 
heat at 350 degrees until golden, about 10 min- 
utes. Stir frequently to prevent burning. Cook 
onions, parsley and marjoram in butter until 
onion is tender. Add chicken broth, beans and 
salt. Add toasted rice. Heat to boiling; stir. 
Reduce heat; cover and simmer about 30 min- 
utes. Yield: 4 servings. 


Mrs. Fay K. Stevens 

Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Roy, Utah 


RICE-WALNUT DRESSING FOR TURKEY 


2 c. chopped celery with tops 

1 onion, chopped 

1 cube margarine or butter 

24c. raw rice 

8 oz. fresh or canned mushrooms 
1 c, chopped walnuts 

4% c. water or poultry stock 

2 tbsp. chicken bouillon 

1 tbsp. poultry seasoning 


Saute celery and onion in butter. Add rice and 
saute until golden brown. Add mushrooms and 
nuts. Add water, bouillon and seasoning. Cover 
and cook until almost tender. Yield: Stuffing 
for a 20-pound turkey. 


Mary Simmons, Ist Counselor 

San Gabriel Ward 

The Church of Jesus Christ of L.D.S. 
Alhambra, California 


WILD RICE DRESSING 


1 4c. wild rice 

1 4 ¢. bread crumbs 
2 onions 

8 sm. stalks celery 
3 eggs, separated 
Salt and pepper to taste 
Paprika 

Leaf sage 

% c. butter 

1 tsp. baking powder 
1 c. heavy cream 


Wash rice well. Cover with water and bring to 
boil; reduce heat and steam until done. Add bread 
crumbs, Grind onions and celery and addtorice 
mixture. Beat egg whites, then yolks. Mix all in- 
gredients. The whole dressing should be quite 
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moist. Use for ducks and wild game. Yield: 
Dressing for 8 ducks. 


Mrs. Darlene Howard, Pres. 
Brainerd-Crosby Branch 

The Church of Jesus Christ of L.D.S. 
Merrifield, Minnesota 


CORN FLAKE-PECAN STUFFING 


% c. chopped fresh mushrooms 

% c. chopped celer 

3 thsp. chopped onion 

Butter or margarine 

% c. light raisins 

% c. chopped pecans 

1 tsp. salt 

% tsp. poultry pact 

1 % c. crushed corn flake crumbs 
4c, hot water 


Wash, trim and dry mushrooms before chopping. 
Saute mushrooms, celery and onion in butter 
until onion is soft. Add remaining ingredients; 
mix well. Spoon into shallow casserole; cover. 
Bake at 350 degrees for 20 minutes; uncover and 
bake 5 minutes longer. Use with baked or braised 
chicken. Yield: 3 cups dressing. 


Bonnie Vandiviere, Pres. 
The Church of Jesus Christ of L.D.S. 
Chinlaz, Arizona 


CORN BREAD-OYSTER STUFFING 


1 c. diced celery 

1 c. diced onions 

2 tbsp. cooking oil 

1 pt. fish oysters 

4c. corn bread crumbs 
2c. stale bread crumbs 
2 eggs, slightly beaten 

1 tsp. salt 

1 % tsp. sage 

% tsp. peveer 

2 c. broth from turkey giblets 
1 c. diced giblets 


Saute celery and onions in oil; add oysters and 
stew for 5 minutes. Combine corn bread and 
bread crumbs; add eggs and seasonings. Add 
broth and giblets; mix well. Lightly mix in 
oyster mixture. Stuff turkey and bake in roaster. 
Yield: Stuffing for 1 turkey. 


Beautes Johnson, 2nd Counselor 
Miami Stake, Fort Pierce Ward 

The Church of Jesus Christ of L.D.S. 
Fort Pierce, Florida 


OYSTER STUFFING 


’% ¢, chopped onion 

% ec. melted butter 

5 c. toasted bread crumbs 
%c. drained oysters 

4c. oyster liquid 

3 tbsp. chopped parsley 
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1 % tsp. salt 

% tsp. sage 

% tsp. paprika 

% tsp. celery salt 


Simmer onion in butter. Add to remaining in- 
gredients. Yield: 5 cups of stuffing. 


Mrs. Lela W. Winter, Organist 
Keosauqua Branch 

The Church of Jesus Christ of L.D.S. 
Fairfield, Iowa 


OYSTER DRESSING 


% c. chopped celery 

% c, chopped onion 

4c, butter 

6 c. dry bread crumbs 

1 tbsp. parsley 

3 c. chopped oysters 

1 bay leaf 

Salt and pepper to taste 
1 tsp. poultry seasoning 
2 eggs, beaten 

1 %c. milk and oyster liquid 


Cook celery and onion in butter until soft, but 
not brown. Add crumbs and parsley; mix. Add 
oysters, bay leaf, seasoning and eggs. Add 
enough liquid to moisten. Yield: Stuffing for 
10 to 12-pound turkey. 


Eula French, lst Counselor 

McCall Idaho Branch 

The Church of Jesus Christ of L.D.S. 
McCall, Idaho 


DRESSING RECIPE 


4 or 5 pullman loaves of bread 
10 onions, minced 

1 pe stalk celery, chopped 

1 thsp. salt 

4 lb, butter 

1 oz. Worcestershire sauce 

2 tbsp. poultry seasoning 

1 tbsp. pepper 

1 Ib. ees, chilled 

10 eggs, beaten 


Trim the crust off bread; toast bread and 
crumble. Cook onions and celery until nearly 
tender. Combine salt, butter, Worcestershire 
sauce, poultry seasoning and pepper; mix with 
onion mixture. Pour over bread. Cut sausage 
into thin slices. Add eggs. Mix all ingredients; 
mixture will be slushy. Bake at 300 degrees 
for 1 hour and 30 minutes, or use to stuff 
turkey. Yield: 10 servings. 


Stella Siddoway, lst Counselor 

Clark Ward 

The Church of Jesus Christ of L.D.S. 
Rigby, Idaho 


DRESSINGS, STUFFINGS 


LEMON-RICE STUFFING 


% Ib, pork sausage 

1 c. finely chopped onions 

2 c. chopped celery : : 
1 7-oz. pkg. all-purpose dressing mix (opt.) 
4c. cooked rice : 

1 % tsp. poultry seasoning 

1 4% tsp. salt 

% tsp. pepper 

1 tsp. grated lemon peel 

’%c. fresh lemon juice 

% c, (about) water 

’% ¢c, minced parsley 


Brown sausage lightly in skillet; remove from 
pan. To remaining fat in skillet, add onions and 
celery; saute until glazed. Combine all ingredi- 
ents in large bowl. Stuff turkey just before 
roasting. Yield: Stuffing for a 9 to 14-pound 
bird. 


Mrs. Basil McGlochlin, Pres. 

Grand Prairie Ward 

The Church of Jesus Christ of L.D.S. 
Euless, Texas 


POULTRY DRESSING 


1 Ib. sausage 

1 Ige. onion, chopped 
3 qt. broken bread 
Sage to taste 

5a t . oe ; 

4 c, chopped celer 
Milk , 


Brown sausage; drain. Combine all ingredients; 
add enough milk to moisten. Use tostuff chicken 
or bake separately. 


Mary Childs 

Oak Hills Third Ward 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 


RICE STUFFING FOR WILD DUCK 


1c. milk 

1 c, soft bread crumbs 
1 onion, chopped 

1 tbsp. fat 

4c. cold cooked rice 
% Ib, sausage 

% tsp. sage 

1 thsp. minced parsley 
% tsp. thyme 

1 tsp. salt 

% tsp. pepper 


Pour milk over crumbs. Cook onion in fat until 
brown; add rice, soaked bread crumbs and re- 
maining ingredients. Yield: 6 cups dressing or 
enough for three ducks. 


Violet M. Hoag, Pres. 

Western Canadian Mission, Regina Branch 
The Church of Jesus Christ of L.D.S. 
Regina, Saskatchewan, Canada 
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SAUSAGE DRESSING 


1 Ib. pork sausage 

2 Ige. onions, diced 

% stalk of celery, diced 

1 or 2 cans cream of chicken soup 
1 c. water 

2 tsp. =r 

4 tsp. salt 

Pepper to taste 

1 to 2 tsp. Fines Herbs or Italian spices 
1 Ige. pkg. dressing bread 

% Ib, butter 


Fry sausage, mixing and crushing it into bits 
as it fries. Add onions and simmer for 15 min- 
utes. Add celery; add soup and water. Add salt, 
pepper and one-half of herbs; simmer for 30 to 40 
minutes, stirring occasionally. Pour over the 
bread and mix well. Turn gently while adding 
remaining herbs and butter. Bake over low heat 
or in oven; may be used to stuff chicken or tur- 
key. NOTE: If desired, small oysters may be 
added just before baking, but do not add the 
oyster juice. Yield: 10 servings. 


Bernice Simons 

Moses Lake Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Moses Lake, Washington 


TURKEY DRESSING 


2 2 loaves bread 

% Ib, butter or 3 squares margarine 
3 Ige. onions, chopped 

6 stalks celery, diced 

1 tsp. pepper 

3 tsp. salt 

1 %4 tbsp. rubbed sage 

% Ib. pork sausage 

4 eggs 


Mix all ingredients and stuff in a 20-pound 
turkey. 


Mrs. Ernest Baxter, 2nd Counselor 
Gunnison First Ward 

The Church of Jesus Christ of L.D.S. 
Gunnison, Utah 


TART VEGETABLE STUFFING FOR FISH 


% c. ground carrots 

% c. ground onions 

% c, chopped celery 
2c. soft bread crumbs 
% c. melted butter 

1 tsp. salt 

2 tbsp. lemon juice 


Mix all ingredients well. Use as a stuffing for 
any large stuffed fish or with fish steaks. This 
dressing is especially good for salmon. 


Marlene C. Dyer, Past Work Dir. 
Bloomington Ward 

The Church of Jesus Christ of L.D.S. 
Bloomington, Indiana 


GRAVIES, SAUCES 
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CREAMY GIBLET GRAVY 


plenary wingtips, neck and back 
% bay leaf (opt.) 

Parsley and celery leaves 

3 tbsp. butter 

3 tbsp. flour 

1 c. chicken broth 

1 c. sweet or sour cream or rich milk 
% tsp. salt 

% tsp. pepper 


Simmer giblets (except the liver), wing tips, neck 
and back of chicken with bay leaf, parsley and 
celery leaves in water to cover until tender, about 
l hour. Add liver during last 15 minutes of cook- 
ing. Drain, saving broth. Discard bay leaf pars- 
ley and celery leaves. Renove meat from bones; 
grind meat and giblets. Melt butter in small 
saucepan. Remove from heat and stir in flour. 
Add chicken broth, then cream and season- 
ings. Cook and stir until hot and thickened. Stir 
in ground giblets. Serve immediately. Yield: 4-6 
servings. 


Ada L. Johnson, 2nd Counselor 
Provo Twelfth Ward 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 


GIBLET GRAVY 


Giblets and neck from turkey 
1 celery stalk, cut up 

1 bay leaf 

1 onion, thinly sliced 

% carrot, cup up 

2% a salt 
4 whole black peppers 
6 c. water 

% c. sifted flour 

% c, turkey drippings 
4 tsp. pepper 


Wash giblets well under cold water. Refrigerate 
liver. Place giblets and neck with celery, bay 
leaf, onion, carrot, 1/2 teaspoonful salt, whole 
black peppers and water. Bring toa boil. Reduce 
heat; simmer, covered, for 2 hours and 30 min- 
utes or until tender. Add liver and simmer 15 
minutes longer. Strain broth, pressing vege- 
tables through sieve. Add water to make 5 cups. 
Chop giblets fine. Add flour to turkey drippings; 
brown slightly. Add broth, giblets, 2 tablespoon- 
fuls salt and pepper. Simmer for 5 minutes. 
Yield: 12-16 servings. 


Mrs. Lillie Dance, Visiting Teacher 
Thomas Second Ward 

The Church of Jesus Christ of L.D.S. 
Blackfoot, Idaho 


HAWAIIAN TERIYAKI MARINADE 


% c. shoyu sauce 

% tsp. monosodium glutamate 
% tsp. ginger 

4c, sugar 

1 clove of garlic 

Water 


Mix ingredients one atatime. Useasa marinade 
for beef, 


Mrs. Bernardine L. Overdorf 
Williamsport Branch 

The Church of Jesus Christ of L.D.S. 
Linden, Pennsylvania 


MARINADE FOR ROAST 


1 c. sour cream 

2 tbsp. lemon juice 

2 tsp. Worcestershire sauce 

2 tsp. celery salt 

1 tsp. paprika 

2 cloves garlic, finely chopped 
2 tsp. salt 

4 tsp. pepper 


Combine all ingredients. Marinate roast in 
mixture for 24 hours. Cook as desired. Yield: 
Marinade for a 3 to 5-pound roast. 


Reene O. Rodriguez, Pres. 

Winder Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


STEAK MARINADE 


1 can onion soup 

1 can beef broth 

1 can pineapple juice 

Juice of 1 lemon 

1 Ige. bottle soy sauce 

1 tsp. dry mustard 

Garlic salt to taste 

1 tbsp. Worcestershire sauce 


Combine all ingredients in large saucepan; 
bring to a boil. Reduce heat and simmer for 
5 minutes; cool. Pour sauce over steak. Mar- 
inate for about 6 hours. 


Zella E. Williams, Pres. 

Tooele Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Tooele, Utah 


APPLE-CRANBERRY SAUCE 


3 oranges 
5 No. 2 cans applesauce 
3 1-Ib. cans cranberry sauce 


Grind oranges and combine with applesauce. 
Chill for severalhours. Cut cranberry sauce into 
cubes. Just before serving, mix cranberry cubes 
with the applesauce. Serve with baked ham or 
roast pork. Yield: 50 servings. 


Nola A. Weeks, Pres. 

Nevada Stake, Ruth Ward 

The Church of Jesus Christ of L.D.S. 
Ruth, Nevada 


SAUCES 


BARBECUE SAUCE 


1 cup catsup 

ec. water 

4c. vinegar 

3 tbsp. (heaping) brown sugar 
3 tbsp. butter or margarine 
% ¢. minced onion 

% tsp. salt 

1 tsp. dry mustard 

% tsp. chili powder 

% tsp. cayenne pepper 

2 tbsp. Worcestershire sauce 


Mix all ingredients; simmer for 15 minutes, stir- 
ring often. May be used on hamburgers or other 
meats. Yield: 1 pint sauce. 


Bethany Judd, 2nd Counselor 

Wilcox Ward 

The Church of Jesus Christ of L.D.S. 
Willcox, Arizona 


BARBECUE SAUCE 


1 % tsp. salt 

4 tsp. pepper 

2 sm. onions, finely chopped 
2 tbsp. vinegar 

% tsp. liquid smoke 

2 tbsp. Worcestershire sauce 
4c. brown sugar 

1 tsp. chili powder 

%c. catsup 

%c. water 


Mix all ingredients thoroughly. Simmer about 
20 minutes. Use to baste chicken, spareribs or 
beef as it bakes. 


Karen Kiene, Pres. 

San Diego Eleventh Ward 

The Church of Jesus Christ of L.D.S. 
San Diego, California 


BARBECUE SAUCE 


1 pt. French dressing 
1 4c. catsup 

1% c. vinegar 

4c. Soy sauce 

2 thsp. mustard 

2 or 3 thsp. Worcestershire sauce 


Combine all ingredients in large kettle. Marinate 
cut-up chickens or ribs for several hours or 
overnight. Salt and pepper meat before broiling. 
Brush sauce on meat while broiling. NOTE: 
This sauce may be frozen. Yield: Sauce for 
4-5 chickens. 


Wilma A, Newcomer, Sec.-Treas. 
Casper Stake, Buffalo Branch 

The Church of Jesus Christ of L.D.S. 
Buffalo, Wyoming 
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BARBECUE SAUCE FOR CHICKEN 
SANDWICHES 


2 tbsp. prepared mustard 

% c. chicken broth 

% ¢. (scant) brown sugar 

% c. diluted vinegar 

4c. catsup 

1 tbsp. Worcestershire sauce 


Mix all ingredients; pour over diced cooked 
chicken. Simmer a few minutes; Serve on buns. 


Esstel Flint, lst Counselor 

Farmer City Branch 

The Church of Jesus Christ of L.D.S. 
Bellflower, Illinois 


BARBECUE SAUCE FOR RIBS 


4 tbsp. chopped onion 

1 8-oz. can tomato sauce 
1 sauce can water 

3 thsp. vinegar 

2 tbsp. Worcestershire sauce 
1 tsp. salt 

1 tsp. paprika 

% tsp. chili powder 

4 tsp. cinnamon 

4 tsp. cloves 

4c. sugar 


Saute onion. Combine all ingredients; bring toa 
boil. Pour sauce over browned meat andbakeas 
desired. 


Ruth M. Alleman 

Georgetown Ward 

The Church of Jesus Christ of L.D.S. 
Nounan, Idaho 


LEMON BARBECUE SAUCE FOR FISH 


% c. fresh lemon juice 
4c. salad oil 

2 tbsp. grated onion 

% tsp. salt 

% tsp. pepper 

1 tsp. dry mustard 

2 tbsp. brown sugar 


Mix all ingredients. Use to baste fish as it 
broils. Yield: 1 cup sauce or enough for 2 fish. 


Deloris E, Smith, Pres. 

Clearfield Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Clearfield, Utah 


SUPER BARBECUE SAUCE 


3 tbsp. lemon juice 

1 Ige. onion, chopped 

1 c. catsup 

’% c. Worcestershire sauce 
1 tsp. chili powder 

1 tsp. salt 

2 dashes Tabasco sauce 
2c. water 

3 tbsp. brown sugar 
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Mix all ingredients in saucepan; brint to a boil. 
Simmer for 20 minutes. Pour over spareribs 
or leftover roast. 


Catherine Chatsfield, Pres. 
Foothills Ward 

The Church of Jesus Christ of L.D.S. 
North Highlands, California 


CELERY-PARSLEY SAUCE 


1 can cream of celery soup 
1 tbsp. chopped parsley 


Thin soup with water to desired consistency. 
Add parsley. Heat. Serve hot over salmon. Yield: 
6-8 servings. 


Maurine M. Hill, lst Counselor 
Pampa Branch 

The Church of Jesus Christ of L.D.S. 
Pampa, Texas 


CHILI SAUCE 


24 ripe tomatoes, peeled 

7 onions 

3 green peppers 

2c. sugar 

1 qt. vinegar 

1 tsp. cinnamon 

1 tsp. allspice 

1 tsp. nutmeg 

% tsp. cloves 

Salt and red pepper to taste 


Combine all ingredients. Boil for 1 hour and 30 
minutes, stirring often. Seal in clean hot jars. 


Rayola R. Palmer, Pres. 

Oakland Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Oakland, California 


CRANBERRY SAUCE 

1 1-Ib. can cranberry sauce 
% tsp. prepared mustard 

1 tbsp, vinegar 


Crush cranberry sauce or beat until the con- 
sistency of sauce. Beat mustard with vinegar 
until smooth. Mix thoroughly with cranberry 
sauce. Serve cranberry dip in individual sauce 
dishes or on the serving plate. Dunk barbecued 
chicken in sauce when eating. 


Beverly Boyington, Pres. 
Thirty-fifth Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


CUCUMBER SAUCE FOR FISH 


1 c. finely chopped peeled cucumbers 
% tsp. salt 
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1 tbsp. sugar 

1 tbsp. cider vinegar 

% tsp. pepper 

% c. heavy cream, whipped 


Combine cucumbers and salt; let stand ina cov- 
ered jar or refrigerate for atleast lhour. Drain 
and mix with sugar, vinegar and pepper. Just 
before serving, fold in whipped cream. Serve on 
salmon steak or other fish, 


Rayma Wilmot 

Cooldale Branh 

The Church of Jesus Christ of L.D.S. 
Leehtredge, Alberta, Canada 


HAM SAUCE 


1 sm. jar mustard ; 
1 sm. jar red currant jelly 


Mix mustard and jelly; heat until jelly is melted. 


Marie Wheatley 

Garden Creek Ward 

The Church of Jesus Christ of L.D.S. 
Arimo, Utah 


HOMEMADE MUSTARD 


2 tbsp. flour 

2 tbsp. sugar 

1 tbsp. dry mustard 

Salt and pepper to taste 

’% to 4c. apple cider vinegar 


Mix dry ingredients; stir in vinegar. Mix until 
smooth. Serve with meat sandwiches or meats. 


Mrs. Linda S, Wirt 

Findlay Branch 

The Church of Jesus Christ of L.D.S. 
Findlay, Ohio 


DILL PICKLE SAUCE 


1 c. mayonnaise 

4c. dill pickle liquid 

1 c. finely chopped dill pickles 
4 tsp. prepared horseradish 
Dill pickle slices 


Combine mayonnaise, pickle liquid, chopped 
dill pickles and horseradish; mix well. Chill. 
Garnish with dill pickle slices. Serve with fried 
fish. Yield: 1 3/4 cups. 


Photograph for this recipe on page 249. 


PICKLE CURRY SAUCE 


1 c. sour cream 

% c. finely chopped sweet mixed pickles 
% tsp. curry powder 

% tsp. salt 

Sweet mixed pickles 
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Combine sour cream, chopped pickles, curry 
powder and salt; mix well. Chill. Garnish with 
sweet mixed pickles. Serve with fried fish. Yield: 
1 1/2 cups. 


Photograph for this recipe on page 249. 


PICKLE-TOMATO SAUCE 


% c. catsup 

2 tbsp. finely chopped onion 

4c. sweet pickle liquid 

4 c. water 

2 tsp. flour 

1 c. sweet fresh cucumber pickles, cut into 
thin strips 

% tsp. Worcestershire sauce 

Sweet fresh cucumber pickles 


Combine catsup, onion, pickle liquid and water; 
slowly stir into flour. Cook over low heat, stir- 
ring constantly, until slightly thickened. Stir in 
pickle strips and Worcestershire sauce. Garnish 
with sweet fresh cucumber pickles. Serve hot or 
cold with fried fish. Yield: 2 cups. 


Photograph for this recipe on page 249. 


PINEAPPLE-ORANGE SAUCE 


6 tbsp. sugar 

% tbsp. cornstarch 

1 c. water 

1 c. orange juice 

Rind of 1 orange, grated 
% c. crushed pineapple 


Combine all ingredients. Heat to boiling and cook 
for 3 minutes. Serve with ham or tongue. NOTE: 
Brown sugar may be used. Yield: 6 servings. 


Helen B. Shields, Sec.-Treas. 
Gainesville Ward 

The Church of Jesus Christ of L.D.S. 
Gainesville, Florida 


SPAGHETTI SAUCE 


1 Ib. ground chuck 

1 Ib. hamburger 

3 Ige. onions, chopped 

1 can tomato paste 

1 No. 2 4 can or 3c. tomatoes 
% tsp. pepper 

1 tsp. thyme 

% tsp. sage 

4 tsp. oregano 

2 tsp. salt 

2 cloves of garlic, pressed 


Brown meats and onions. Add remaining ingre- 
dients; cook, uncovered, for 4 hours. Yield: 6-8 
servings. 


Anne S. Martin, Pres. 

Parkersburg Branch 

The Church of Jesus Christ of L.D.S. 
Vienna, West Virginia 
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SEAFOOD SAUCE 


1 c. salad dressin 

% tsp. dry mustar 

4 tsp. garlic salt 

4c. chili sauce 

1 tsp. Tabasco sauce 

2 tbsp. vinegar 

3 tbsp. chopped stuffed olives 
’% c. chopped sweet pickles 

1 tsp. minced onion 


Mix all ingredients; chill well before serving 
with seafood. Yield: 1 3/4 cups sauce. 


LaDeen Astle, Counselor 

Afton Third Ward 

The Church of Jesus Christ of L.D.S. 
Afton, Wyoming 


SWEET AND SOUR SAUCE 


1 c. cider vinegar 
24 c. water 

2 4c. sugar 

1 c. catsup 

% c. pineapple juice 
1 slice lemon 

4 tsp, salt 

2 tbsp. cornstarch 


Combine vinegar, 2 cups water, sugar, catsup, 
juice, lemon and salt. Boil for 10 minutes. Mix 
cornstarch with remaining 1/4 cup water. Add 
to sauce. Mix and cook for few minutes. Remove 
from heat; sauce will thicken. 


Ruth Y. Kondo, Pres. 

Lihue Dist. 

The Church of Jesus Christ of L.D.S. 
Kapaa, Kauai, Hawaii 


SWEET AND SOUR SAUCE 


4 to 5 thsp. brown sugar 

2 tbsp. cornstarch 

% tsp. salt 

2 tbsp. melted butter (opt.) 

1 can pineapple chunks 

% to 4c. vinegar 

1 thsp. soy sauce 

’ c. chopped pimento or 4 c. thinly sliced 


onion 
% to 4c, chopped or sliced green pepper 


Stir brown sugar, cornstarch and salt into melted 
butter. Mix juice from pineapple with enough 
water to make 1 1/4 cups liquid. Add to sugar 
mixture. Cook in top of double boiler until thick 
and clear. Add vinegar, soy sauce, pineapple and 
pimento. Heat thoroughly; add green pepper. 


Mrs. Ramona Kenney, lst Counselor 
Holden Ward 

The Church of Jesus Christ of L.D.S. 
Holden, Utah 

Nancy Ann Smith Stephenson 

Laconia Branch 

The Church of Jesus Christ of L.D.S. 
Laconia, New Hampshire 


RECIPE FOR MAINE SARDINE SALAD MACHIAS ON PAGE 264 


FISH SALADS 


SALMON-CUCUMBER SALAD 


1 1-Ib. can salmon 

1 med, cucumber, pared and diced 
4 stalks celery, chopped 

4 €, mayonnaise 

2 tbsp. lemon juice 

1 to 2 thsp. capers 

1 tbsp, grated onion 

1 tsp. monosodium glutamate 

Dash of pepper 


Mix all ingredients well; chill thoroughly. To 
serve, pile lightly on serving platter. Garnish 
with melon balls and watercress. 


CREAMY CELERY SEED DRESSING: 


% c. sugar 

1 tsp. dry mustard 

1 tsp, salt 

4 tsp. monosodium glutamate 
4 2 tbsp. cider vinegar 

1 tsp. grated onion 

1 c. salad oil 

1 tbsp. celery seed 


Mix sugar, dry mustard, salt and monosodium 
glutamate; stir in 2 tablespoonfuls cider vinegar 
and the onion. Gradually add salad oil, beating 
constantly. Beat until thick and light. Beat in 
remaining vinegar and celery seed. Serve over 
salad. Yield: 4-6 servings. 


Eugenia Aull, 1st Counselor 
Uniondale Ward 

The Church of Jesus Christ of L.D.S. 
Merrick, New York 


SALMON-MACARONI SALAD 


1c. macaroni 

1 c. shredded salmon 

2 tbsp. lemon juice 

% c, chopped pickles 

2 tbsp. finely chopped onion 
Mayonnaise 

Salt and pepper to taste 
Paprika 


Break macaroni into 2-inch lengths. Cook in 
boiling salted water until tender; drain. Cover 
with cold water; drain. Combine macaroni, 
salmon, lemon juice, onion and pickles. Moisten 
with mayonnaise; season to taste. Mix lightly 
with two forks; chill. Serve on bed of crisp 
shredded cabbage or lettuce. Yield: 6 servings. 


Lucille A. Relyea, Teacher Social Science 
Boise Stake Fourth Ward 

The Church of Jesus Christ of L.D.S. 

Boise, Idaho 


SALMON-MACARONI SALAD 


1 8-oz. can salmon, broken into pieces 
7, ©, mayonnaise 

1 tsp. grated onion 

2 tsp. mustard 

Salt to taste 

1 4c. peas, cooked and drained 

7% c, elbow macaroni 

2 hard-cooked eggs, diced 


Drain salmon, reserving liquid. Remove bones 
from salmon. Beat mayonnaise with onion, mus- 
tard, salt and salmon liquid. Combine salmon, 
peas, macaroni and eggs. Pour dressing over 
and mix lightly; chill. Serve on salad greens. 
Yield: 4 servings. 


Mrs. Verla Ostberg, Class Instructor 
Blackfoot Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Blackfoot, Idaho 


SALMON SUPREME 
LIME GELATIN LAYER: 


2 pkg. lime gelatin 

%C, foilin water 

3c. ice cubes and water 

1 tbsp. lemon juice 

% tsp. salt 

% c. chopped sweet pickles or relish 


Dissolve gelatin in hot water. Add ice cubes and 
water, lemon juice and salt; chill until thickened. 
Add cucumbers. Pour into mold which has been 
oiled and rinsed in cold water. Chill until firm. 


SALMON LAYER: 


1 tbsp. unflavored gelatin 

2 tbsp. cold water 

1 c, mayonnaise . 

% c, chopped sweet pickles or relish 
1 %¢. red salmon 

1 tsp. salt 

1 tsp. grated onion 

% c, sliced celery 

4c. finely chopped green pepper 

1 % tbsp. vinegar 


Soak gelatin in cold water; dissolve over hot 
water in double boiler. Mix with a small amount 
of mayonnaise. Add all remaining ingredients. 
Pour carefully onto gelatin layer. Each layer 
should be at least 1-inch thick. Chill several 
hours until firm. Invert to unmold. Garnish with 
avocado slices and deviled eggs. NOTE: Do not 
use bones or skin of salmon. If desired, shrimp 
may be substituted for salmon. 


Gladys R. Olson, 1st Counselor 
Ozark Branch 

The Church of Jesus Christ of L.D.S. 
Ft. Rucker, Alabama 


MAINE SARDINE SALAD MACHIA’S 


2 ripe tomatoes, sliced 

Lettuce or endive 

1 Ige. cucumber, sliced 

3 4-oz. cans Maine sardines 

3 hard-cooked eggs, sliced and stuffed 

Pickled beets 

6 stalks stuffed celery 

1 Ige, Spanish onion, sliced and separated into 
rings 

Favorite French dressing 


For each serving, place 2 tomato slices on 
lettuce. Place 6 cucumber slices over tomatoes. 


(Continued on next page) 


FISH SALADS 


Add 5 sardines to each serving. Garnish each 
with 2 stuffed egg halves, pickeled beets, 2 stalks 
stuffed celery and 2 Spanish onion rings. Add 
French dressing to taste. Yield: 3 servings. 


Photograph for this recipe on page 263. 


CHICKEN-GELATIN SALAD 

2 pkg. lemon gelatin 

1 c. boiling water 

2 5-0z. cans tuna 

2 cans chicken gumbo soup 

1 c. evaporated milk 

2c. diced celery 

1 green pepper, finely chopped 

1 c. mayonnaise or salad dressing 


Dissolve gelatin in boiling water. Cool slightly; 
add remaining ingredients. Chill until firm. 
Yield: 12 servings. 


June D. Oaks, Pres. 

University Ward 

The Church of Jesus Christ of L.D.S. 
Chicago, Illinois 


GELATIN-TUNA SALAD 


1 pkg. lemon gelatin 

% to 1 4c, hot water 

1 tbsp. lemon juice 

1 to 2 tbsp, grated onion 

% tsp. salt 

3 hard-cooked eggs 

2c. chopped celery 

1 can tuna, flaked 

4 Ib, cheese, grated 

2 tbsp. minced green pepper 
1 c. chopped nuts (opt. ) 

% c. salad dressing 

% to 1 c. heavy cream, whipped 


Dissolve gelatin in hot water; add lemon juice, 
onion and salt. Chill until thickened. Add re- 
maining ingredients. Pour into mold; chill until 
set. Yield: 8 servings. 


Bernice S. Hansen, 1st Counselor 
Smithfield Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Smithfield, Utah 

Eugenia Cochran, Relief Soc. Pres. 
Wilmington Ward 

The Church of Jesus Christ of L.D.S. 
Wilmington, North Carolina 


JIFFY TUNA MOLD 


1 pkg. lemon gelatin 
1 c, hot water 
% ¢, cold water 


% ©, mayonnaise or salad dressing 


2 tbsp. vinegar 
1 tbsp. prepared mustard 
4 tsp. salt 
Dash of pepper 
Pimento strips (opt.) 
7-0z,. Can tuna, drained and flaked 
1 3 to 4-oz. can chopped mushrooms, drained 
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% 


% c, cooked or canned peas, drained 
% ¢, chopped celery 

’ c, chopped dill pickles 

1 tbsp. finely chopped onion 


Dissolve gelatin in hot water. Add cold water, 
mayonnaise, vinegar, mustard, salt and pepper; 
beat until smooth. Pour into ice cube tray; 
freeze until firm around edge. Lightly brush 
1 1/2-quart mold with salad oil. Outline shape 
of mold with thin strips of pimento if desired. 
Scrape partially frozen salad mixture into bowl; 
beat with rotary beater until fluffy. Fold in 
remaining ingredients. Spoon mixture into mold; 
chill for 45 minutes or until firm. Unmold salad 
onto platter. 


Margaret Elton, Pres. 

Westchester Ward 

The Church of Jesus Christ of L.D.S. 
Los Angeles, California 


LEMON-GELATIN SEAFOOD SALAD 


2 pkg. lemon gelatin 

2c. hot water 

1 tbsp. grated onion 

1 tsp. salt 

1 tbsp. lemon juice or vinegar 

% c, chopped green pepper or pickles 
3 hard-cooked eggs, cubed 

1 c. grated cheese 

1 c, chopped nuts 

% Ib, tuna, crab meat, shrimp or chicken, diced 
1 sm. bottle stuffed olives, sliced 
2c. chopped celery 

% c, salad dressing 

1 c. heavy cream, whipped 


Dissolve gelatin in hot water. Add onion, salt 
and lemon juice; let set until syrupy. Add re- 
maining ingredients. Pour into a mold, 
rectangular pan or individual molds. Chill until 
firm. Serve on lettuce leaf. NOTE: May be 
prepared a day ahead. Yield: 16 servings. 


Bernice Stevenson, Work Dir. Counselor 
Logan Tenth Ward 

The Church of Jesus Christ of L.D.S. 
Logan, Utah 


MACARONI SALAD SURPRISE 


% c, macaroni 

1 c, pitted ripe olives 

1 c, tuna, shrimp or chicken 
2 hard-cooked eggs, diced 
2c. finely shredded cabbage 
2 C, mayonnaise 

2 tsp. prepared mustard 

2 tbsp. vinegar 

1 tsp. salt 


Cook macaroni in boiling salted water until 
tender. Drain and rinse thoroughly with cold 
water. Cut olives into large pieces. Drain oil 
from tuna and flake coarsely. Combine olives, 
tuna, eggs and cabbage. Blend mayonnaise, mus- 
tard, vinegar and salt; toss lightly with salad 
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FISH SALADS 


mixture. NOTE: Left-over roast meat may be 
substituted for tuna. Yield: 4-6 servings. 


Carrie P. Williams, Pres. 

Castle Dale Ward 

The Church of Jesus Christ of L.D.S. 
Castle Dale, Utah 


MOCK CHICKEN SALAD 


1 pkg. lemon gelatin 

1 can cream of chicken soup 
1 can white tuna, flaked 

% c, salad dressing 

% c, heavy cream, whipped 

1 c, diced celery 

% c, chopped nuts 


Dissolve gelatin in undiluted heated soup; cool. 
Mix tuna and salad dressing. Add whipped cream. 
Add gelatin mixture, celery andnuts. Putin mold 
and chill. NOTE: A little tuna oil may be added 
if desired. Yield: 8-10 servings. 


Alta W. Christensen, Pres. 

Richfield Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Richfield, Utah 


MOCK CHICKEN SALAD 
1 pkg. lemon gelatin 

1c. boiling water 

1 can chicken gumbo soup 
1 can tuna, washed 

1 c. chopped nuts 

1 c, chopped celery 

% c. mayonnaise 


Dissolve gelatin in boiling water. Add remaining 
ingredients. Chill until set. Yield: 8 servings. 


Mrs. Leland Ashby, Pres. 

Oakland Ward, Oakland-Berkeley Stake 
The Church of Jesus Christ of L.D.S. 
Oakland, California 


MOLDED TUNA SALAD 


1 pkg. lemon gelatin 

1 4c. boiling water 

% c. milk 

1 c. white meat tuna 

% c, chopped celery 

4 tsp. grated onion 

3 hard-cooked eggs, chopped 
Salt and pepper to taste 


Dissolve gelatin in boiling water; add milk. 
Cool. Mix remaining ingredients. Put in mold 
which has been rinsed in cold water. Pour 
gelatin over mixture; refrigerate until firm. 
Yield: 6 servings. 


Lula Meikle, Education Counselor 
Osgood Ward 

The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 
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MOLDED TUNA SALAD 


1 sm. pkg. lemon gelatin 

% c, boiling water 

1 can tuna, drained 

1 can chicken gumbo soup 

2 tbsp. chopped green pepper 
1 tbsp. chopped onion 

2 tbsp. ek celery 

% ¢. whipped cream 

% ¢. mayonnaise 


Dissolve gelatin in boiling water. Fold in re- 
maining ingredients. Pour into greased molds; 
chill until set. Serve in lettuce cups. Yield: 8 
servings. 


Patricia Beesley, Relief Soc. 
Columbus Ward 

The Church of Jesus Christ of L.D.S. 
Columbus, Georgia 

Reba R. Price 

Heber Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Heber, Utah 


SEAFOOD-GELATIN SALAD MOLD 


2 tbsp. unflavored gelatin 

% c, cold water 

% Cc, mayonnaise 

Salt and pepper 

1 tbsp. lemon juice 

1 c. flaked tuna, salmon or shrimp 
1c, finely chopped celery 

% c, chopped olives 

3 tbsp. chopped pimento 

% c. heavy cream, whipped 


Soak gelatin in cold water; dissolve over hot 
water. Cool. Add mayonnaise, salt, pepper and 
lemon juice. Stir well and chill until thickened. 
Add tuna, celery, olives and pimento. Fold in 
whipped cream. Grease mold with salad dressing 
and fill with mixture. Refrigerate until ready 
to serve. NOTE: Double recipe for large fish 
mold. Decorate fish with sliced ripe olives and 
strips of pimento to resemble eyes, fins and 
tail. Keeps well for several days. 


Alice D. Griffin, Work Day Lesson Ldr. 
Lamesa Branch, West Texas Dist. 
Texas Mission 

The Church of Jesus Christ of L.D.S. 
Lamesa, Texas 


TUNA OR CHICKEN-GELATIN SALAD 


1 can chicken noodle soup 
1 4 pkg. lemon gelatin 

1 c, boiling water 

% c, heavy cream, whipped 
% c, salad dressing 

1 can tuna or 1 c, chicken 

% c, chopped walnuts 

1 c, chopped celery 


Dissolve gelatin in water. Remove and reserve 
noodles from soup; cut up noodles. Dissolve 
gelatin in water. Add soup, whipped cream and 
salad dressing. Chill until partially set. Whip 
until light and fluffy. Combine tuna, walnuts, 
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FISH SALADS 


celery and reserved noodles. Stir into gelatin 
mixture. Chill until firm. 


Hazel Ruthardt, 2nd Counselor 

El Monte Second Ward 

The Church of Jesus Christ of L.D.S. 
El Monte, California 


TUNA-CABBAGE MOLD 


1 can tuna, flaked 

1 c. shredded cabbage 

1 c. English peas, drained 
1 c. grated cheese 

1 c. chopped nuts 

1 c, diced celer 

1 tbsp. diced onion 
Mayonnaise to taste 


Combine all ingredients; chill for one hour. 


Laura Church 

Ardmore Branch 

The Church of Jesus Christ of L.D.S. 
Ardmore, Oklahoma 


TUNA-GUMBO SALAD 


1 pkg. lemon gelatin 

Ye E bailing water 

1 can tuna 

1 can chicken gumbo soup 

2 to 3 thsp. chopped celery 

1 to 2 thsp. chopped green pepper (opt.) 
1 tbsp. chopped onion 

2 tbsp. diced cucumber (opt.) 

% c, walnuts (opt.) 

% ¢, mayonnaise or salad dressing 
% ce, heavy cream, whipped 


Dissolve gelatin in boiling water. Fold in tuna, 
soup, celery, green pepper and onion. Mix 
mayonnaise and whipped cream; fold into tuna 
mixture. Pour into 8 greased molds or a flat 
8 x 13-inch pan. Chill until firm. NOTE: If 
desired, tuna mixture may be chilled until 
thickened before adding salad dressing and 
whipped cream. Yield: 8-12 servings. 


Phyllis T. Bills, Pres. 

Murray Thirteenth Ward 

The Church of Jesus Christ of L.D.S. 
Murray, Utah 

Mrs. May Johnson, 1st Counselor 
Kamiah Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Kamiah, Idaho 

Mrs. Hazel J. Fisher, Work Counselor 
Sixteenth Ward 

The Church of Jesus Christ of L.D.S. 
Boise, Idaho 

Mrs. Ellen Parman, Social Science Teacher 
Glenwood Ward 

The Church of Jesus Christ of L.D.S. 
Glenwood, Alberta, Canada 

Mrs. EulaVon Larsen, 1st Counselor 
Roosevelt Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Roosevelt, Utah 


267 


TUNA MEAT-IN-ONE 


1 9 %4.0z. can light tuna, flaked 

1 No, 303 can green peas, drained 
3 cooked potatoes, diced 

2 sweet pickles, chopped 

% med. onion, chopped 

% c, chopped celery 

Salt to taste 

Juice of 2 lemon 

Salad dressing or mayonnaise 

% head lettuce 


Combine all ingredients except lettuce and toss 
lightly. Chill thoroughly. Serve on lettuce leaf. 


Beatrice Robinson, Pres. 

Lake City Ward 

The Church of Jesus Christ of L.D.S. 
Lake City, Florida 


TUNA MOUSSE 


1 3-0z. pkg. lemon or lemon-lime gelatin 
% tsp. salt 

1 %c. boiling water 

Dash of cayenne 

2 tbsp. vinegar . 

% c, heavy cream, whipped 

% ©, mayonnaise ; 

1 7 %-oz. can tuna, flaked and drained 
1c. finely chopped celery 

1 tbsp. chopped pimento 


Dissolve gelatin and salt in boiling water. Add 
cayenne and vinegar; chill until very thick. Fold 
whipped cream and mayonnaise into gelatin, 
blending well. Fold in remaining ingredients. 
Pour into 1-quart mold or individual molds. 
Chill until firm. Unmold. Yield: 4 servings. 


Martha Cook, 1st Counselor 

Mohawk Branch 

The Church of Jesus Christ of L.D.S. 
Bombay, New York 


TUNA SALAD 


1 pkg. lemon or lime gelatin 
4 tsp, salt 

1 c, boiling water 

%c, cold water 

1 tbsp. lemon juice 

% c, mayonnaise 

1 tsp. grated onion 

% ¢, chipped cucumber 

1 can tuna, drained and flaked 
4c, sliced olives 

2 tbsp, chopped pimento 
Salad greens 


Dissolve gelatin and salt in boiling water. Blend 
in cold water, lemon juice, mayonnaise and onion. 
Chill until very thick. Fold in remaining ingre- 
dients. Pour into 1-quart mold or bowl. Chill 
until firm. Serve on salad greens with additional 
mayonnaise, if desired. Yield: 4 servings. 


Elsiemae Cunningham, Literature Teacher 
Pahsimeroi Branch, Salmon River Stake 

The Church of Jesus Christ of L.D.S. 

May, Idaho 


FISH, SHELLFISH SALADS 


TUNA SALAD 


1 Mg» lemon gelatin 
oiling water 
can tuna, rinsed and drained 
1 c. diced gant 
2 or 3 hard-cooked eggs, chopped 
1c, salad dressing 
% c. sliced stuffed olives 
1 tsp. minced onion 
% tsp. paprika 
% tsp. salt 


Mix gelatin and boiling water; let stand until 
cold. Add remaining ingredients. Pour into 
1 1/2-quart mold or 9 x 9-inch pan. Refrigerate 
until set. Yield: 12 servings. 


Clara Richins, 2nd Counselor 

Wells Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


TUNA SALAD 


i J, BK9. lemon gelatin 
oiling water 
i pt, heavy cream, whipped 
1c. salad dressing 
1 can chicken with rice soup 
1 can tuna 
1 c. chopped celery 
% c, chopped nuts 
3 tbsp. pimento 


Dissolve gelatin in boiling water and brothfrom 
soup. Chill until thickened. Pour boiling water 
over tuna; drain. Mix whipped cream and salad 
dressing. Whip gelatin and mix with whipped 
cream mixture. Add soup ingredients, tuna, 
celery, nuts and pimento. Place in mold and 
chill until set. Yield: 12 servings. 


Beverly T. Torgersen, 2nd Counselor 
Bountiful Eighteenth Ward 

The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 


TUNA SALAD 


1 % ¢, uncooked macaroni 
1 can tuna 

2 ‘hard-cooked eggs 

1 sm. can peas 

1 sm. onion 

2 tbsp. salad dressing 


Cook macaroni according to package directions; 
drain. Combine all ingredients, mixing well. 


Mrs. Tillie Willison, Pres. 

Olney Illinois Branch 

The Church of Jesus Christ of L.D.S. 
Flora, Illinois 


TUNA SOUFFLE SALAD 


1 can cream of rice soup 
1 pkg. lemon gelatin 


% c, chopped celery 

% ¢, chopped nuts 

% c. chopped ripe olives 

y can chunk-style tuna 

% c, heav _ cream, whipped 
% c, salad dressing 


Heat undiluted soup. Add gelatin and dissolve. 
Cool; add celery, nuts, olives and tuna. Chill 
until mixture is syrupy. Fold in whipped cream 
and salad dressing. Chill until set. Yield: 8 
servings. 


Dawn H. Porter, Education Counselor 
Maeser Second Ward, Ashley Stake 
The Church of Jesus Christ of L.D.S. 
Vernal, Utah 


FLAKED FISH 


1 c. chopped cooked fish flakes 
y c. shredded crisp cabbage 
be. gg. celery 

2 tbsp. chopped sweet pickle 

% tsp. salt 

% tsp. pepper 

2 hard-cooked eggs 

2 tbsp. chopped onion 
Mayonnaise 

Lettuce 


Mix all ingredients except lettuce. Serve over 
chopped lettuce in large salad bowl lined with 
lettuce leaves. Garnish with tomato wedges and 
ripe olives, if desired. Yield: 4-5 servings. 


Flora T. Loftus 

Second Ward, Miami Stake 

The Church of Jesus Christ of L.D.S. 
Miami, Florida 


BAKED SEAFOOD 


2c. diced cooked crab, shrimp or tuna 
% c, chopped green peppers 

2 tbsp. finely chopped onion 

1c, diced celery 

% tsp. salt 

% tsp. pepper 

%c. salad dressing 

1 tbsp, juice 

AC, inely crushed potato chips 

4 €. grated sharp cheese 


Combine all ingredients except potato chips and 
cheese. Place in six individual serving shells or 
a baking dish. Sprinkle with grated cheese and 
crushed potato chips. Bake at 350 degrees for 
30 minutes. NOTE: A combiniation of seafoods 
may be used. 


Mrs. Freda L. Juchau 

Hazelton Ward 

The Church of Jesus Christ of L.D.S. 
Eden, Idaho 


CRAB LOUIS SALAD 


1 ¢., mayonnaise 
4c, heavy cream, whipped 
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SHELLFISH SALADS 


4c, chili sauce 

4 c, chopped green pepper 

’ c, chopped green onions and tops 

1 to 3 tbsp. lemon juice 

2 to 3c. cooked crab meat or 2 6-o0z. cans 
crab meat 

1 Ige. head lettuce, shredded 

2 hard-cooked eggs, sliced 

2 Ige. tomatoes, cut into wedges 


Combine mayonnaise, whipped cream, chili 
sauce, green pepper, green onions and lemon 
juice. Mix in crab meat. Place lettuce on plates; 
circle with sliced eggs and wedges of tomatoes. 
Spoon on dressing. NOTE: If desired, crabmeat 
may be sprinkled over salad. Recipe may be 
doubled. Yield: 4 servings. 


Mrs. Naomi Zabel 

Fargo Branch, North Central States Mission 
The Church of Jesus Christ of L.D.S. 
Fargo, North Dakota 

E. Evelyn Fiala, Sec. 

Jerome Second Ward 

The Church of Jesus Christ of L.D.S. 
Jerome, Idaho 

Mrs. Edna Holm, Organist 

Fargo Branch 

The Church of Jesus Christ of L.D.S. 
Fargo, North Dakota 

Mrs. Gertrude Jensen 

Bear River City Ward 

The Church of Jesus Christ of L.D.S. 
Brigham City, Utah 


CRAB SALAD 


2 envelopes unflavored gelatin 
’ c, cold water 

1 can tomato soup 

3 sm. pkg. cream cheese 

1 c, mayonnaise 

Few drops of French dressing 
1 tsp. salt 

Dash of garlic salt 

1 c, diced celery 

1 can crab meat 

1 c. chopped ripe olives 


Soak gelatin in cold water for five minutes. 
Dissolve in hot tomato soup; cool. Add cream 
cheese, mayonnaise, French dressing and sea- 
sonings; blend with electric beater. Add re- 
maining ingredients. Pour into large moldor in- 
dividual molds; chill until set. Yield: 10-12 
servings. 


Elda Pocock Dixon, Sec. 

Rexburg Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Rexburg, Illinois 


CRAB SALAD 


1 can tomato soup 

1 8-0z. pkg. cream cheese 

1 envelope unflavored gelatin 
1 can crab meat or shrimp 

’% c, diced celery 

% ce. sliced green pepper 
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4 ¢, dry onion 
1 c. mayonnaise 


Heat tomato soup with cheese and gelatin; stir 
until smooth. Cool. Add remaining ingredients, 
folding in mayonnaise last. Chill and serve. 
Yield: 8-10 servings. 


Zelma H. Jensen, Pres. 
Bremerton Second Ward 
The Church of Jesus Christ of L.D.S. 
Bremerton, Washington 


CRAB SALAD 


1 or 2 pkg. lemon gelatin 

1% to vo. water 

1 to 3 tbsp. vinegar 

% tsp. salt 

% ¢, mayonnaise 

2, to 1 c, chopped celery 

2c. crab, shrimp or chicken oo 

1 tbsp. finely chopped onion or onion juice, 
green pepper or pimento 


Dissolve gelatin in 1 1/2 cups hot water. Add 
1 1/2 cups cold water, vinegar and salt. Cool 
until syrupy. Add remaining ingredients. Pour 
into molds; chill until firm. Serve on lettuce 
leaf. Yield: 8 servings. 


Lorena I. Buchanan, Pres. 

San Juan Branch 

The Church of Jesus Christ of L.D.S. 
Friday Harbor, Washington 

Charlene Davis, Work Meeting Ldr. 
South Cottonwood Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CRAB SALAD CASSEROLE 


6 hard-cooked eggs, chopped 
tsp. chopped parsley 

tsp. chopped onion 

c. cooked shell macaroni 
c. salad dressing 

c. half and half 

tsp. salt 

can crab meat 

c. buttered bread crumbs 
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Combine all ingredients except bread crumbs. 
Put in buttered casserole dish. Cover with bread 
crumbs. Bake at 350 degrees for 30 minutes. 
Yield: 8 servings. 


Anne R. Bonham, 1st Counselor 
Granite Ward 

The Church of Jesus Christ of L.D.S. 
Sandy, Utah 


CRAB SALAD PACIFIC 


2 ¢, sour cream 

4c, minced celery 

2 tbsp. chopped stuffed olives 
1 tbsp, grated onion 
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SHELLFISH SALADS 


1 tbsp. chopped parsley 

2 tbsp. chili sauce 

4 tsp. salt 

Shredded lettuce . 

2 Ige. tomatoes, peeled and halved crosswise 
% |b. crab meat 

1 hard-cooked egg, sieved 

Paprika 


Combine sour cream, celery, olives, onion, 
parsley, chili sauce and salt. Chill to blend 
flavors. Arrange bed of lettuce on four salad 
plates; put a tomato half on each. Pile crab 
meat on each tomato; spoon the sour cream 
dressing over all. Sprinkle egg and paprika 
over each portion. Yield: 4 servings. 


Leila L. Redd, Magazine Rep. 
Bremerton Second Ward 

The Church of Jesus Christ of L.D.S. 
Bremerton, Washington 


CRAB SOUFFLE SALAD 


1 pkg. lemon gelatin 

14 c. boiling water 

3 tbsp. lemon juice 

4% tsp. salt 

Dash of pepper 

% c. salad dressing 

4c. chili sauce 

1c, crab meat, flaked 

2 hard-cooked eggs, coarsely chopped 


Dissolve gelatin in water; cool. Blend in with 
rotary beater the lemon juice, salt, pepper and 
salad dressing. Pour into refrigerator tray. 
Freeze until firm around edge, but soft in center. 
Pour into bowl and whip until fluffy. Fold in 
chili sauce, crab meat and eggs. Chill until 
set in individual molds or fancy mold. NOTE: 
May be molded in cake pans and cut into square 
servings when making for a large crowd. Yield: 
6-8 servings. 


Mrs. Kay Hunt, Counselor 

Emerson Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CRAB-STUFFED AVOCADO 


% ¢, mayonnaise 

% ¢, minced celery 

4 ¢, minced pimento 

Lemon juice 

’% tsp. Worcestershire sauce 
Dash of Tabasco sauce 

2 ripe avocados 

Lettuce 

1 4c. crab meat 

4 tsp, salt 


Combine mayonnaise, celery, pimento, 2 tea- 
poonfuls lemon juice, Worcestershire sauce and 
Tabasco sauce. Cut avocadoslengthwise; remove 
seed and peel. Dip in lemon juice. Arrange a 
bed of lettuce on four separate dishes. Place 
avocado on lettuce. Fill with crab meat. Sprinkle 
lightly with salt. Spoon sauce over top and serve. 


NOTE: This sauce is especially good on any 
seafood salad. Yield: 4 servings. 


Jessie A. Silva, Sec.-Treas. 

Fort Bragg Branch 

The Church of Jesus Christ of L.D.S. 
Fort Bragg, California 


HOLIDAY SALAD 


1 pkg. lemon gelatin 

% c. boiling water 

1 Ige. pkg. cream cheese 

1 can tomato soup 

4c. salad dressing 

1 can crab meat, tuna or shrimp 

1 c, mixed diced celery and green pepper 
1 med. jar stuffed olives, sliced 


Dissolve gelatin in water in large bowl. Mash 
cream cheese; add to gelatin mixture while still 
hot. Add soup; cool. Add remaining ingredients. 
Pour into buttered or oiled molds and chill. 
NOTE: This will keep for at least two weeks, if 
covered in refrigerator. Yield: 12 servings. 


Ruth McBride, Cooking Chmn. 
Osgood, Ward 

The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 


HOT CRAB SALAD 


% c, butter 

*% c. flour 

2%. milk 

1 to 2c. crab meat, flaked 

1 stalk celery, chopped 

% green pepper, chopped 

1 Ige. pimento, chopped 

4 hard-cooked eggs, chopped 
2 tsp. salt 

Buttered bread crumbs 


Melt butter in saucepan over medium heat. Blend 
in flour. Gradually stir in milk. Cook, stirring, 
for 10 minutes. Stir in remaining ingredients 
except bread crumbs. Pour into buttered baking 
dish; sprinkle with buttered bread crumbs. Bake 
at 350 degrees for 35 minutes. NOTE: Mixture 
may be made ahead of time and refrigerated 
until needed. To extend the recipe, egg noodles 
may be added. Yield: 8-10 servings. 


Beth L. Wilson, Pres. 

Montrose Ward, Grand Junction Stake 
The Church of Jesus Christ of L.D.S. 
Montrose, Colorado 

Eunice J. Hadley, Pres. 

North Ogden Sixth Ward 

The Church of Jesus Christ of L.D.S. 
North Ogden, Utah 


HOT CRAB MEAT SALAD 


1 % c, mayonnaise 
1 c, evaporated milk or light cream 
1 tbsp. minced green onion 
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1 tbsp. ped parsley 

6 hard-cooked eggs, thinly sliced 

% tsp. salt 

Pepper to taste 

1 can crab meat 

1 c. soft bread crumbs 

Crushed potato chips or buttered bread crumbs 


Combine all ingredients except potato chips; 
toss lightly. Put in casserole; sprinkle potato 
chips on top. Bake at 350 for 20 to 35 minutes 
or until heated through and bubbly. Yield: 6-8 
servings. 


Mary L. Ogden, Pres. 

Encino Ward 

The Church of Jesus Christ of L.D.S. 
Encino, California 

Norma Crabtree, lst Counselor 
Second Ward, Franklin Stake 

The Church of Jesus Christ of L.D.S. 
Preston, Idaho 

Vera Clinkscales, 1st Counselor 
Fifteenth Ward 

The Church of Jesus Christ of L.D.S. 
Pocatello, Idaho 


MOLDED CRAB SALAD 


2 envelopes unflavored gelatin 
% c. hot chicken broth 

2 eggs: separated 

1 6 %-0z. can crab meat 

% ¢. mayonnaise 

1 stalk celery, coarsely cut 

1 med. onion, sliced 4-in. thick 
1 tbsp. parsley 

1 tbsp. marjoram 

1c, Cream or milk 


Blend gelatin and broth; add egg yolks, crab, 
mayonnaise, celery, Onion, parsley and mar- 
joram. Blend in blender for 15 seconds; add 
cream. Continue blending; foldinto stiffly beaten 
egg whites. Refrigerate for 1 hour. 


FISH DRESSING: 


4c. salad oil 

% c, spinach 

% c, parsley 

1 clove of garlic 
2 tbsp. chives 

1 4c. mayonnaise 


Blend all ingredients except mayonnaise in 
blender until finely chopped. Add mayonnaise. 
Serve with crab salad. Yield: 6 servings. 


Ethel Harker, 1st Counselor 
Lethbridge First Ward 

The Church of Jesus Christ of L.D.S. 
Lethbridge, Alberta, Canada 


MOLDED CRAB SALAD 


1 can cream of tomato soup 
% c, cottage cheese ; 
2 tbsp. unflavored gelatin 


% c, cold water 


SHELLFISH SALADS 


% c, hot water 

6 drops of Tabasco sauce 

1 c. salad dressing 

1 tsp. salt 

1 c. diced celery 

% c. diced green peppers 

2 tbsp. minced onion 

1 tsp. Worcestershire sauce 
1 can crab meat 


Pour soup into double boiler. Mash cheese in 
soup; heat. Soak gelatin in cold water; dissolve 
in hot water. Add to soup mixture. Cool until 
partially set; add remaining ingredients. Turn 
into 1-quart ring mold; refrigerate until firm. 
Unmold onto mound of lettuce; if desired, fill 
center of ring with diced fruit. Yield: 8-10 
servings. 


Ellen H. Anderson, Pres. 

Eleventh Ward, Tooele Stake 

The Church of Jesus Christ of L.D.S. 
Tooele, Utah 


TOMATO AND CRAB MEAT SALAD 


6 to 8 ripe firm Ige. tomatoes 
1 6-0z. can crab meat, flaked 
Salt and pepper to taste 

1 sm, cabbage 

Finely chopped celery 

Minced onion 

Chopped green pepper (opt.) 

1 apple, grated 

Salad dressing to taste 

1 to 2 tsp. French dressing 
Paprika 


Wash tomatoes; cut off ends. Scoop cut centers. 
Sprinkle with salt and pepper. Combine re- 
maining ingredients except paprika. Fill toma- 
toes with mixture. Sprinkle lightly with paprika; 
refrigerate until serving time. Yield: 6-8 serv- 


ings. 
Mrs. Florence Owen, Pres. 
Koolinay Branch 
Koolinay Alaskian-Canadian Mission 
The Church of Jesus Christ of L.D.S. 
Fanie, British Columbia, Canada 
LOBSTER SALAD 
1 4c, diced lobster 
Vinegar 
’ c. diced celery 
Mayonnaise 
Lettuce 


Sprinkle lobster with a very little vinegar. Mix 
lobster and celery; stir in enough mayonnaise to 
moisten and flavor. Arrange salad on center of 
a bed of crisp white lettuce bordered with green 
lettuce leaves. Pour on remaining mayonnaise. 
Yield: 6 servings. 


Theresa Suedekum 

Fruita Ward 

The Church of Jesus Christ of L.D.S. 
Fruita, Colorado 
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SHELLFISH SALADS 


OYSTER SALAD 


1 pt. oysters, washed and drained 
2 c, chopped celery 

French dressing 

Lettuce 

8 slices lemon 

8 springs parsley 


Place oysters in saucepan with a little water; 
simmer until edges begin to curl. Cool; drain 
and cut into quarters. Add celery; moisten with 
French dressing. Place on lettuce and garnish 
with lemon slices andparsley. Yield: 8 servings. 


Phebie L. Ward 

Pine Bluff Arkansas Branch 

The Church of Jesus Christ of L.D.S. 
Pine Bluff, Arkansas 


SCALLOP SALAD 


2 Ib. sea scallops, cooked 
1c, sliced celery 

1 c. diced cucumbers 
4c, sliced stuffed olives 
% ¢, French dressing 

1 ¢c. mayonnaise 

Salt to taste 

Lemon juice to taste 
Watercress 


Cut scallops into chunks; combine with celery, 
cucumbers and olives. Add French dressing; 
chill for several hours. Add mayonnaise, salt and 
lemon juice. Serve on watercress in scallop 
shells. Yield: 6 servings. 


Sharon Hernandez, Theology Teacher 
New Braunfels Branch 
The Church of Jesus Christ of L.D.S. 
New Braunfels, Texas 


JELLIED SHRIMP SALAD 


1 Beg enon gelatin 
1 c, boiling water 

% tsp. seasoned salt 

4 tsp. onion salt 

% tsp, pepper 

1 8-02. can tomato sauce 

1 c. finely chopped celery . ; 

1 bottle stuffed green olives, thinly sliced 
1 can small shrimp, drained and cleaned 


Dissolve gelatin in boiling water. Add seasonings 
and tomato sauce. Refrigerate until thickened. 
Add celery, olives and shrimp. Pour into 8 or 
9-inch pan; chill until firm. Yield: 6-8 serv- 
ings. 


Mrs. Sharon Wilcox, Organist 
Liberty Ward 

The Church of Jesus Christ of L.D.S. 
Kansas City, Missouri 
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JELLIED SHRIMP SALAD 


3 pkg. lemon gelatin 

4%. boiling water 

3 tbsp. grated onion 

1 tsp. salt 

3 tbsp. lemon juice 

6 hard-cooked eggs, chopped 


% Ib. medium cheese, grated 


2c. chopped celery 

2 cans shrimp 

3 tbsp. chopped green pepper 
1 c, mayonnaise 

% pt. heavy cream, whipped 


Dissolve gelatin in water; add onion, salt and 
lemon juice. Chill until thickened. Add remaining 
ingredients. Pour into mold or 9 x 13-inch pan. 
Chill until firm. NOTE: This salad needs no addi- 
tional dressing. Yield: 15 servings. 


Dorothy Marler, Pres. 

North Platt Branch 

The Church of Jesus Christ of L.D.S. 
North Platte, Nebraska 


MACARONI-SHRIMP SALAD 


2 6-0z. cans shrimp, deveined 
3 c. cooked salad macaroni 

6 sm. sweet pickles, chopped 
Fresh salad vegetables 

Salt and pepper to taste 

1 or 2 tsp. prepared mustard 
Salad dressing 

Paprika 


Combine shrimp, macaroni, pickles and salad 
vegetables. Addsalt, pepper, mustard and enough 
salad dressing to moisten all ingredients. 
Sprinkle with paprika. NOTE: For fresh salad 
vegetables, use any or all of the following: green 
onions, radishes, green pepper, celery and 
tomatoes. Yield: 8-10 servings. 


Ruth R. Wallace 

Artesia Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Artesia, New Mexico 


MOLDED SHRIMP AND TOMATO SALAD 


1 pkg. unflavored gelatin 
4c, cold water 

1 can tomato soup 

1 c, cottage cheese 

% ¢, mayonnaise 

% c, heavy cream, whipped 
Salt to taste 

% ¢, chopped green pepper (opt.) 
% ¢, chopped celery 

% c, chopped onion 

1 can crab meat or shrimp 


Soak gelatin in cold water. Heat tomato soup until 
warm. Stir in gelatin until dissolved. Beat in 
cottage cheese. Cool; fold in remaining ingre- 
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SHELLFISH SALADS 


dients. Turn into wet salad ring or individual 
molds. Chill until firm. 


Pearl Scofield, Counselor 
Goldendale Branch 

The Church of Jesus Christ of L.D.S. 
Goldendale, Washington 


SEAFOOD ASPIC 


2 envelopes unflavored gelatin 

2 tbsp. sugar 

2 tbsp. lemon juice 

1 tbsp. vinegar 

1 tsp. salt 

1 tsp. grated onion 

1 7-0z. pkg. frozen shelled shrimp 
*%4¢, ripe olives, cut into wedges 

1 pimento, chopped 

*4 ©, mayonnaise 

3 tbsp. chili sauce 

2 tbsp. chopped sweet pickle 

1 7 %-oz. can crab meat, drained and flaked 
1% c. finely chopped celery 


Combine 1/2 cup cold water and gelatin; let stand 
for 5 minutes. Dissolve in 1 cup boiling water. 
Blend in sugar, lemon juice, vinegar, salt and 
onion. Cook shrimp until tender. Arrange a few 
whole shrimp, olive wedges and pimento pieces 
in oiled 8-inch ring mold. Cover with a few 
spoonfuls of cooled gelatin until slightly thick- 
ened. Blend in mayonnaise, chili sauce and 
pickle. Cool remaining shrimp. Fold into gelatin 
mixture with remaining olives, crab meat, celery 
and remaining pimento. Spoon into mold over 
congealed layer. Chill until firm. Unmold onto 
lettuce leaves; fill center with lettuce if desired. 
Yield: 8-10 servings. 


Marba Leavitt, Work Counselor 
Albuquerque Ward 

The Church of Jesus Christ of L.D.S. 
Kirtland AFB, New Mexico 


SEAFOOD ASPIC SALAD 
ASPIC: 


1 pkg. lemon gelatin 
1c. boiling water 
1 tbsp. vinegar 

8-0z. can tomato sauce 
4 tsp. salt ; 
Few drops of Worcestershire sauce 
3 drops of Tabasco sauce 
Pepper 
% c, chopped celery 
% c, chopped olives 
1 tsp. chopped onion 


Dissolve gelatin in water. Stir in vinegar, tomato 
sauce, salt, Worcestershire sauce, Tabasco 
sauce and pepper. Chill until slightly thickened. 
Add celery, olives and onion. Blend and pour 
into molds. Chill thoroughly. 
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SEAFOOD SALAD: 


1 c, diced shrimp or crab meat 
1 c, diced celery 

1 tsp. minced onion 

1 bo ig lemon juice 

Dash of paprika 

Salt to taste 

Mayonnaise 


Combine allingredients except mayonnaise. 
Chill thoroughly. Just before serving, drain and 
toss with enough mayonnaise to bind salad. 
Arrange on top of Aspic. Garnish with stuffed 
egg quarters if desired. Yield: 8 servings. 


Ida L. Jones, Sec.-Treas. 

Woodland Ward 

The Church of Jesus Christ of L.D.S. 
Woodland, California 


SEAFOOD SALAD 


1 pkg. lemon gelatin 

1 c. boiling water 

% c, heavy cream or evaporated milk, whipped 
1 4c. salad dressing or mayonnaise 

1 % c. cooked shrimp or crab meat 

3 hard-cooked eggs, chopped 

1 c, grated nippy cheese 

1 tbsp. diced green pepper 

1 to 2 tbsp. chopped onion or /2 tsp. grated onion 
% to 3c. chopped celry (opt.) 

% tsp. salt (opt.) 


Dissolve gelatin in hot water; chill until thick- 
ened. Mix remaining ingredients; fold into 
gelatin. Pour into ring mold or 8 x 12-inch pan. 
Chill until set. NOTE: If desired, cream may be 
added without whipping. If so, stir salad once 
during chilling time. Yield: 8-12 servings. 


La Rae L. Nielson, Social Science Ldr. 
Ovid Ward of the Bear Lake Stake 
The Church of Jesus Christ of L.D.S. 
Ovid, Idaho 

Reva Gardner, Pres. 

Grant Eleventh Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Veda Brown, Work Meeting Ldr. 
Sixteenth Ward in Riverside Stake 
The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Geneve D. Pike, Pres. 

East Mill Creek Eleventh Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Ruth Mackay, Pres. 

Taylorsville Ward 

The Church of Jesus Christ of L.D.S. 
Murray, Utah 


SEAFOOD LUNCHEON 

1 pkg. lemon gelatin 

% c, boiling water 

1 can chicken gumbo soup 

1 can shrimp or crab meat or tuna 
1 thsp. minced cucumber (opt.) 
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SHELLFISH SALADS 


1 tbsp. minced onion (opt.) 
2 tbsp. minced green pepper 
% ¢. salad dressing 

4c, heavy cream, whipped 


Dissolve gelatin in boiling water; cool. Fold in 
remaining ingredients except salad dressing and 
whipped cream. Foldsalad dressing into whipped 
cream. Add to salad. Chill until firm. Serve on 
lettuce leaf. NOTE: If desired, 2/3 cup chopped 
celery and 1/2 cup chopped walnuts may be added. 
Yield: 10-12 servings. 


Della Orme, Work Counselor 
Thirty-fifth Ward East Ogden Stake 
The Church of Jesus Christ of L.D.S. 
Ogden, Utah 

Dorothy Ballard, Pres. 

Sandpoint Ward 

The Church of Jesus Christ of L.D.S. 
Hope, Idaho 


SET SHRIMP SALAD 


1 pkg. lemon or vegetable flavored gelatin 
1 4c. boiling water 

% c. heavy cream, whipped 

% c, salad dressing or mayonnaise 

1 sm. pkg. cream cheese 

3 hard-cooked eggs, chopped 

2c. chopped celery 

1 can shrimp 

% ¢. chopped nuts 

1 tsp. grated onion 


Dissolve gelatin in hot water; chill until it begins 
to thicken. Add whipped cream. Add salad dress- 
ing and softened cream cheese. Add remaining 
ingredients. Chill in individual molds or large 
mold. Yield: 10 servings. 


Carol Shenton, Sec.-Treas. 

Beaver Creek 

Beaver Creek Ward 

The Church of Jesus Christ of L.D.S. 
Dubois, Idaho 


SHRIMP OR CRAB CUCUMBERS 


3 Ige. cucumbers 

1 Ige. pkg. cream cheese 

Milk 

1 tsp, Touch-o-Magic 

1 can shrimp or crab meat, cut into small 
pieces 


Remove seed and interior from cucumbers; 
score peel with fork. Mix cream cheese, Touch- 
O-Magic and crab, Stuff cucumbers with mix- 
ture; cool in refrigerator. Before serving, cut 
into circles. Yield: 8 servings. 


Linda Nelson Kirklin, Work Counselor 
Spokane First Ward 
The Church of Jesus Christ of L.D.S. 
Spokane, Washington 


SHRIMP-AVOCADO MOUSSE 


1 % tbsp, unflavored gelatin 
4c, cold water 
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1 10 4-0z. can cream of chicken soup 
2 3-0z. pkg. cream cheese 

% ¢, mayonnaise 

2 tsp. lemon juice 

% tsp. Worcestershire sauce 

1 Ige. avocado, peeled and diced 

1 c, cooked shrimp 

1 c. sliced celery 

1 tsp. finely chopped onion 


Soften gelatin in water. Heat soup to boiling; 
mix in gelatin. Cool. Soften cream cheese; 
blend into gelatin. Mix mayonnaise with lemon 
juice and Worcestershire sauce. Add to cream 
cheese mixture. Combine avocado, shrimp, 
celery and onion. Foldinto gelatin mixture. Pour 
into loaf pan and chill. Yield: 8 servings. 


Ivy W. Ritter, Sec.-Treas. 

Tonopah Branch 

The Church of Jesus Christ of L.D.S. 
Tonopah, Nevada 


SHRIMP-CREAM CHEESE SALAD 
2 pkg. lemon gelatin 

2c. hot water 

1 8-oz. pkg. cream cheese 

% ¢c. light cream 

1 c, diced celery 

1c. sliced ripe olives 

1 c, heavy cream 


Dissolve gelatin in hot water; cool until thick- 
ened. Soften cheese with light cream; beat into 
gelatin. Stir in celery and olives. Whip cream 
until thick, but not stiff. Fold into gelatin. Pour 
into individual molds or one large mold. Chill. 


DRESSING: 


1 c. salad dressing 

2 tsp to 2 tbsp. lemon juice 

1 to 2% tsp. tinely chopped onion 
3 to 4 tbsp. chopped pimento 

1 % c, chopped shrimp 


Combine all ingredients; pour over salad just 
before serving. Yield: 8-12 servings. 


Relie Kellett, 2nd Counselor 

Hyrum First Ward 

The Church of Jesus Christ of L.D.S. 
Hyrum, Utah 

Kay Jeppsen, Pres. 

Riverside Ward, Mt. Rubidoux Stake 
The Church of Jesus Christ of L.D.S. 
Riverside, California 

Verla B. Archibald, lst Counselor 
Salem Ward 

The Church of Jesus Christ of L.D.S. 
Rexburg, Idaho 


SHRIMP DELIGHT 


’ c. salad oil 
2 tbsp. vinegar 
2 tbsp. prepared mustard 
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SHELLFISH SALADS 


1 tsp. paprika 

2 green onions, chopped 

1 celery heart, chopped 
Seasonings to taste 

2c. cleaned cooked shrimp 


Combine all ingredients except shrimp. Pour 
over shrimp; toss. Chill for 2 hours. Serve on 
shredded lettuce. Yield: 6 servings. 


Madline Shrout, Sec. 

Lexington Branch 

The Church of Jesus Christ of L.D.S. 
Lexington, Kentucky 


SHRIMP-LETTUCE SALAD 


1 can medium shrimp, rinsed and drained 
% head lettuce, shredded 

% can tiny peas, drained 

1 stalk celery, diced 

1 green onion, diced 

Diced cucumber 

1 tbsp. diced green pepper 

1 hard-cooked egg, chopped 

Salad dressing to taste 

Salt and pepper to taste 


Break shrimp into pieces. Mix with lettuce, peas, 
celery, onion, cucumber and green pepper. Care- 
fully mix in egg and salad dressing. Season to 
taste. NOTE: If salad is too bland, add a few 
drops of vinegar. Yield: 6 servings. 


Alta S. Easton, Pres. 

Sawmill Branch, Southwest Indian Mission 
The Church of Jesus Christ of L.D.S. 
Fort Defiance, Arizona 


SHRIMP-PEA SALAD 


1 med. head lettuce, finely chopped 

1 can tiny peas 

1 c. finely cut celery 

1 4%-0z, can medium shrimp, cleaned and 
cut up 

% tsp. salt 

Dash of pepper 

Salad dressing, diluted 


Mix all ingredients, except salad dressing, with 
forks, tossing carefully; moisten with diluted 
salad dressing to taste. Yield: 8 servings. 


Mrs. Ray Trok 

Red Wing Minnesota Branch 

The Church of Jesus Christ of L.D.S. 
Ellsworth, Wisconsin 


SHRIMP-PIMENTO CHEESE SALAD 
2 pkg. lemon gelatin 

2c. hot water 

1 tsp. grated onion 

% tsp. salt 

1 tbsp, lemon juice 

1 pkg. pimento cheese, softened 

4% ¢, mayonnaise or salad dressing 
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’ c, heavy cream, whipped 

3 hard-cooked eggs, finely chopped 
2c. diced celery 

1 c. chopped nuts 

1c. shrimp 

1 tbsp. green pepper (opt.) 


Combine gelatin, water, onion, salt and lemon 
juice; chill until thickened. Cream the cheese 
with mayonnaise until smooth. Add whipped 
cream and blend lightly. Add remaining ingredi- 
ents; mix well. Combine with gelatin mixture. 
Pour into 9 x 13-inch dish or fish mold. Chill 
until firm. Yield: 12 servings. 


Elizabeth Evans Crandall, Pres. 
Bountiful Twenty-seventh Ward 

The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 


SHRIMP SALAD 

2 se = lemon or pineapple gelatin 
2c. boiling water 

1c, heavy cream 

1 c. salad dressing 

1 c. diced celery 

i med, carrot, finely grated 

% Ib. cottage cheese 

1 med, cucumber, cubed 

% med, onion, finely chopped 

1 4 cans medium shrimp, cleaned 
4 tsp, salt 


Dissolve gelatin in boiling water; chill until 
thickened. Add cream and salad dressing, mix- 
ing well. Add remaining ingredients; mix well. 
Chill until firm. NOTE: This can be made a 
day ahead of serving if desired. Yield: 10 serv- 
ings. 


Ruth F. Heninger 

Vauxhall Relief Soc., Vauxhall Branch 
The Church of Jesus Christ of L.D.S. 
Scandia, Alberta, Canada 


SHRIMP SALAD 


1 pkg, shell macaroni 

1 4 %-0z. can shrimp 

4 or 5 hard-cooked eggs, sliced 
1 c. diced celery 

% tsp. finely chopped onion 

% tsp. salt 

Olives (opt.) 

Salad dressing 


Boil macaroni in rapidly boiling salted water 
until cooked, but still firm. Drain and rinse 
with cold water; cool. Drain shrimp and break 
into pieces. Combine macaroni, shrimp, eggs, 
celery, onion, salt and olives. Add enough salad 
dressing to moisten. Chill for several hours. 
Yield: 8 servings. 


Mrs. Jeanette Sward, Relief Soc. Pres. 
Kenora Branch 

The Church of Jesus Christ of L.D.S. 
Kenora, Ontario, Canada 


SHELLFISH SALADS 


SHRIMP SALAD 


2 pkg. lemon or lime gelatin 
3 c. boiling water 

4 tbsp. vinegar 

% to 4 tsp. salt or to taste 
1 % to 2c. chopped celery 
2 cans shrimp, deveined 

1 c, mayonnaise 

1 sm. can pimento, cut up 
3 to 4 tbsp. chopped onion (opt. 
1 sm. can olives, chopped (opt. 
1c. finely shredded carrots (opt.) 


opt. 


Dissolve gelatin in boiling water; add coldwater, 
vinegar and salt. Chill until thickened. Add re- 
maining ingredients; chill until set. Serve gar- 
nished with stuffed olives and pimento. NOTE: 
If desired, thickened gelatin may be whipped 
before adding remaining ingredients. One canof 
shrimp may be diced. 


Myrl Farnsworth, lst Counselor 

Ely First Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Ely, Nevada 

Ada S. Brown 

South Cottonwood Ward 

The Church of Jesus Christ of L.D.S. 
Murray, Utah 

Ada W. Thornock, Sec.-Treas. 

Idaho Falls Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 

Beth Ottoson 

Sterling Ward 

The Church of Jesus Christ of L.D.S. 
Sterling, Utah 


SHRIMP-TOMATO SALAD MOLD 


1 envelope unflavored gelatin 
% ¢, cold tomato juice 

1 4c, hot tomato juice 

% tsp. salt 

1 tsp. horseradish 

1 tbsp. lemon juice 

1 6-oz. can shrimp, deveined 
% c, diced celery 

2 tbsp. diced green pepper 

1 tbsp. mayonnaise 


Soften gelatin in cold tomato juice. Add hot 
tomato juice; stir until gelatin is dissolved. Add 
salt, horseradish and lemon juice. Chill until 
syrupy. Stir in shrimp, celery andgreen pepper. 
Pour into loaf pan; refrigerate until firm. Unmold 
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onto platter of salad greens. Serve topped with 
mayonnaise. Yield: 8 servings. 


Emma J. Lines, Social Science Ldr. 
Kirtland Ward 

The Church of Jesus Christ of L.D.S. 
Kirtland, New Mexico 


SHRIMP-VEGETABLE SALAD MOLD 


1 pkg. lemon gelatin 
1 c, hot water 

1 glass pimento cheese spread 
1 tbsp. lemon juice 

2 cans shrimp, finely chopped 
Ac, diced green pepper 

1 c, diced celery 

’% ¢, diced cucumber 

1 c, cooked peas 

2 hard-cooked eggs, sliced 

% ¢, baby lima beans (opt.) 
Yc. chopped pecans (opt.) 

% c, heavy cream, whipped 

% c. salad dressing 


Dissolve gelatin in water; chill until partially 
firm. Add remaining ingredients; pour into in- 
dividual molds. Chill until completely firm. 
Serve on lettuce leaf. Garnish with mayonnaise 
and a wedge of hard-cooked egg. NOTE: Tuna may 
be substituted for shrimp, if desired. 


Suzanne H. Stagg, Organist 
Clarksville Branch 

The Church of Jesus Christ of L.D.S. 
Fort Campbell, Kentucky 


TOMATO- SHRIMP ASPIC 
Juice of 1 lemon 

1 can shrimp 

1 pkg. strawberry gelatin 
2c. tomato juice 

2 tsp. horseradish 

e tsp. salt 

% c, chopped celery 

1 sm. bottle Spanish olives 


Pour lemon juice over shrimp. Dissolve gelatin 
in 1 cup boiling tomato juice; add 1 cup cold 
tomato juice. Add remaining ingredients. Pour 
into large mold or individual molds. Chill until 
firm. Serve on lettuce leaf; top with mayonnaise 
or favorite dressing. Yield: 6-8 servings. 


Lorraine S. Nelson, lst Counselor 
Whittier Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


ZESTY SHRIMP ASPIC 


2 2c. tomato juice 

1 6-02. pkg. lemon gelatin 

1 7-oz. can green chile salsa 
1 tsp. horseradish 

4 ¢,. lemon juice 

% ¢, chopped celery 

1 4 c. cooked shrimp 


(Continued on next page) 


SHELLFISH, PORK SALADS 


Heat tomato juice to boiling. Add gelatin and 
stir until dissolved. Stir in salsa, horseradish 
and lemon juice. Chill mixture until syrupy. Add 
celery and shrimp. Pour intoa11/2-quart mold; 
chill until firm. NOTE: If shrimp are large, cut 
up. Yield: 8 servings. 


Elma G. Hall 

Madera Branch, Fresno Stake 

The Church of Jesus Christ of L.D.S. 
Madera, California 


SEAFOOD SALAD AND ZIPPY DRESSING 


1 sm. onion, diced 

12 stuffed olives, sliced 

1 6% to 7-0z. can flaked tuna 
3 hard-cooked eggs, diced 

3 apples, diced 

3 tbsp. lemon juice 

1 4c. finely sliced celery 
2c. cooked shrimp 


Combine onion, olives, tuna, eggs, apples, lemon 
juice, celery and shrimp. Chill well. 


ZIPPY DRESSING: 


1c, mayonnaise 

44 ¢, French dressing 
4c, chili sauce or catsup 
% tsp. salt 

Pepper 
1 tsp. 


repared horseradish 
1 tsp, 


orcestershire sauce 


Combine all ingredients. Toss salad with enough 
dressing to bind. Sprinkle with additional sait 
and pepper. Heap onto shredded lettuce, if de- 
sired. Yield: 6 servings. 


Ada Bell Norman, Relief Soc. Pres. 
Denver Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Commerce City, Colorado 


BAKED SEAFOOD SALAD 


% c, chopped green pepper 
4 ¢, chopped onion 

1 c, chopped celery 

1c, crab meat 

1 c. shrimp 

1 c, mayonnaise 

% tsp. salt 

1 tsp. Worcestershire sauce 
4 Ritz crackers 

4 c, butter 

Lemon 


Combine all ingredients except crackers, butter 
and lemon. Mix well. Place in 8 1/2 x 12-inch 
shallow baking dish. Cover mixture with crum- 
bled Ritz crackers. Dot with butter. Bake at 350 
degrees for 30 minutes. Serve with lemon wedge. 
Yield: 6 servings. 


Patricia Smith, Pres. 

Lakewood Second Ward, East Long Beach Stake 
The Church of Jesus Christ of L.D.S. 

Long Beach, California 
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HOT CRAB SALAD 

1 green pepper, finely chopped 
1 sm. onion, finely chopped 
1 c. celery, finely chopped 

1 c. mayonnaise 

1 c, grated Cheddar cheese 
1 6-0z. can crab meat 

1 tsp. Worcestershire sauce 
4 tsp. salt 

Dash of pepper 

1 pt. shrimp, cooked 
Buttered bread crumbs 


Combine all ingredients except bread crumbs. 
Put into well oiled individual shells or a 2- 
quart casserole. Cover with buttered crumbs. 
Bake at 350 degrees for 30 minutes. Yield: 
6 servings. 


Janet Richardson 

Auburn Ward 

The Church of Jesus Christ of L.D.S. 
Auburn, California 


SEAFOOD SALAD CASSEROLE 


1 med. green pepper, Chopped 
1 c, chopped celery 

6-0z. can crab meat, flaked 
1 7-oz. can shrimp, cleaned 
% tsp. salt 
% tsp. pepper 
1 tsp. Worcestershire sauce 
Dash of Tabasco sauce 
1 c. mayonnaise 
1 c. buttered bread crumbs 


Combine all ingredients except crumbs; place 
in well greased casserole. Sprinkle with crumbs. 
Bake at 350 degrees for 30 minutes. Yield: 8 
servings. 


Lola F. Bell, lst Counselor 
Richmond South Ward 

The Church of Jesus Christ of L.D.S. 
Richmond, Utah 


BACON AND EGG SALAD 


4 hard-cooked eggs 

4 tbsp. mayonnaise 

6 strips bacon, crisply fried 
2 tsp. chopped onion 

2c. coarsely chopped lettuce 
% can Cheddar cheese soup 
Paprika 


Cut eggs in half lengthwise. Remove yolk and 
blend with mayonnaise. Drain and crumble 
bacon; add to yolks. Add onion. Stuff egg whites 
with yolk mixture. Arrange on chopped lettuce. 
Melt soup; drip over eggs. Sprinkle with paprika. 
Yield: 4 servings. 


Mary Bell Farr, Educational Counselor 
Tremonton Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Tremonton, Utah 


PORK, POULTRY SALADS 


CHILLED HAM LOAF 


2 tbsp. unflavored gelatin 

4c, cold water 

1 c, tomato juice 

Dash of paprika 

4 tsp. salt ; 

1 tsp, onion juice 

2c. (firmly packed) ground ham 
’%c, salad dressing 

% green pepper, ground 


Soak gelatin in water for 5 minutes or until 
thick. Heat tomato juice to boiling point; add 
gelatin, paprika, salt and onion juice. Let stand 
until it thickens. Add ham; foldin salad dressing 
and green pepper. Pour into mold and chill until 
firm. Slice and serve. Yield: 8 servings. 


LouAnn Angus, lst Counselor 
Bountiful Eleventh Ward 

The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 


HAM MOLD 


1 c, hot water 

1 pkg. lemon gelatin 

% c, cold water 

3 tbsp. vinegar 

1 tbsp. grated onion 

% tsp. Worcestershire sauce 
Yc, chopped sweet pickles 
% c, diced celery 

% c, diced canned pimento 

% c. mayonnaise 

1 c. (firmly packed) ground cooked ham 


Pour hot water over gelatin; stir until dissolved. 
Add cold water and vinegar; let set until slightly 
thickened. Beat with rotary beater until the con- 
sistency of whipped cream; add remaining ingre- 
dients. Chill until firm. Garnish with lettuce; 
serve with olives, potato chips and crackers, 


Ima Willes, Pres. 

Hawthorne Ward 

The Church of Jesus Christ of L.D.S. 
Babbitt, Nevada 


IMPERIAL HAM SALAD 


2c. chopped cooked ham 

% c, sliced pitted ripe olives 

% c, chopped unpeeled cucumber 
% c. sliced green onions 

2 tbsp. chopped pimento 
Sandwich spread 

Pineapple slice 

Chopped parsley 


Combine ham, olives, cucumber, onions, pimento 
and enough sandwich spread to moisten; toss 
lightly. Garnish with pineapple and chopped pars- 
ley. Chill. Yield: 4 servings. 


June M. Sippy, Pres. 

Meadville Pennsylvania Branch 

The Church of Jesus Christ of L.D.S. 
Meadville, Pennsylvania 
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PIQUANT HAM MOLD 


1 pkg. lemon gelatin 

3 tbsp. vinegar 

Dash of salt 

1 tsp. scraped onion 

4 ¢, Chopped sweet pickles 

1 % tbsp. diced pimento 

4% ©, mayonnaise 

2 tbsp. milk or water 

1c, (firmly packed) ground cooked ham 
% c, diced celery 

% tsp. Worcestershire sauce 


Dissolve gelatin in 1 1/2 cups hot water. Add vin- 
egar, salt and onion. Mix 1 cup ofthe gelatin mix- 
ture with 1 1/2 tablespoonfuls cold water. Chill 
until slightly thickened. Add pickles and pimento. 
Pour into ring mold; chill until firm. Chill and 
whip remaining gelatin as directed on package. 
Combine mayonnaise and milk; fold into whipped 
mixture, Add remaining ingredients. Pour care- 
fully onto firm gelatin-onion mixture. Chill until 
firm; unmold. Garnish with celery curls, esca- 
role and pimento strips, if desired. NOTE: 
Recipe may be doubled. Yield: 6 servings. 


Mrs. L, A, Stitt, lst Counselor 

Pratt Branch 

The Church of Jesus Christ of L.D.S. 
Pratt, Kansas 


BAKED CHICKEN 


2 cans chicken 

1 can cream of chicken soup 
1 c. diced celery 

2 tsp. dry onion 

% c, sliced almonds 

1 4-0z, can mushrooms, drained 
% c, mayonnaise 

% tsp. salt 

% tsp. pepper 

1 tbsp. lemon juice 

3 hard-cooked eggs, sliced 
Crushed potato chips 


Combine undrained chicken with soup in casse- 
role. Mix incelery, onion, almonds, mushrooms, 
mayonnaise, salt, pepper, lemon juice andeggs. 
Spread chips on top. Bake at 350 degrees for 30 
minutes. Yield: 6 servings. 


Mrs. Estaleah H. Baker, Theology Teacher 
Manassas Branch 

The Church of Jesus Christ of L.D.S. 
Manassas, Virginia 


CHICKEN-ALMOND SALAD 


3 c. diced cooked chicken 
1 4c, diced celery 

3 tbsp. lemon juice 

% unpeeled apple, diced 

% c, drained pineapple chunks 
1c, toasted almonds 

1 % tsp. salt 

1 tsp. dry mustard 

Pinch of pepper 

4c. light cream 

1 c. mayonnaise 


(Continued on next page) 


POULTRY SALADS 


SSS a EE I OT OE TEI EIT EDEL TINE 1 EIEIO TD TS TE LO 2 OT NE ST TE LETT TIE ES ITT TER 


Combine chicken, celery and lemon juice; chill 
for 1 hour. Add apple, pineapple and almonds. 
Combine remaining ingredients; toss lightly with 
chicken mixture. Arrange salad on pineapple and 
lettuce leaves, if desired. NOTE: One cup seed- 
less green grapes may be added. Yield: 8 serv- 
ings. 


Mrs. R. J. Bowen, 1st Counselor 
Dragerton Ward 

The Church of Jesus Christ of L.D.S. 
Dragerton, Utah 

MildredS. Croxford, 1st Counselor 
Grant Eleventh Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CHICKEN-CAULIFLOWER SALAD 


1 cauliflower 

1 onion 

1 tbsp. salt 

1 tbsp. vinegar 

1 cooked chicken, cubed 
Celery, cubed 

6 hard-cooked eggs 
Slivered almonds 
Pimento 

Salad dressing 
Lettuce, shredded 


Cut cauliflower and onion in small pieces; cover 
with boiling water which contains salt and 
vinegar. Let stand until cool; pour off water. 
Combine all ingredients. Yield: 12 servings. 


Mrs. Jeanne A. Lucas, Theolgy Teacher 
Plainview Ward, New York Stake 

The Church of Jesus Christ of L.D.S. 
Syosset, New York 


CHICKEN-COTTAGE CHEESE SALAD 


1 pkg. lemon gelatin 
1 c, hot water 

% c. pineapple juice 

1 to 2 tbsp. lemon juice or vinegar 
% ¢, mayonnaise 

4 tsp. salt 

% c. diced celer 

1 4c, cubed cooked chicken 

% c. crushed pineapple 

1 c, cottage cheese 


Dissolve gelatin in hot water; add pineapple juice 
and lemon juice. Let set until thick. Add mayon- 
naise and salt; whip until fluffy. Fold in celery, 
chicken, pineapple and cottage cheese. Chill until 
set. 


Mrs. Viola Whitaker, Organist 
Brookings Branch 

The Church of Jesus Christ of L.D.S. 
Brookings, Oregon 


CHICKEN MOUSSE 


1 pkg. lemon or lemon-lime gelatin 
% tsp. salt 
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1 % c. boiling chicken broth 
Dash of cayenne 

2 tbsp. vinegar 

% c, heavy cream, whipped 
% ¢, mayonnaise 

1 c. diced cooked chicken 

1 c. finely chopped celery 
1 tbsp. chopped pimento 


Dissolve gelatin and salt in boiling broth. Add 
cayenne and vinegar; chill until very thick. Fold 
whipped cream and mayonnaiSe into gelatin, 
blending well. Fold in remaining ingredients. 
Pour into 1-quart moldor individual molds. Chill 
until firm. Unmold to serve. NOTE: If desired, 
chicken broth can be made by dissolving 2 
chicken bouillon cubes in 13/4 cup boiling water. 
For amore decorative salad, pour 1/4 cup gelatin 
into a 1-quart ring mold before adding whipped 
cream and mayonnaise; arrange additional 
pimento in gelatin and chill until set, but not firm. 
Gently spoon Chicken Mousse into moldand chill 
until firm. Unmold. Fill center of ring with 
potato salad, if desired. Yield: 4 servings. 


Shelby Carter, Sec.-Treas. 
Muskegon Branch, Lansing Stake 
The Church of Jesus Christ of L.D.S. 
Twin Lake, Michigan 


CHICKEN-RAISIN SALAD 
%c, raisins 

2c. cold, cooked diced chicken 
1 c, diced celery 

% c. chopped nuts 

% c. diced pineapple 

*%4 ¢, diced apples 

Mayonnaise 


Steam raisins until plump. Combine with 
chicken, celery, nuts, pineapple and apples. 
Moisten with mayonnaise. Mix lightly with two 
forks. Serve in crisp lettuce cups with mayon- 
naise. Yield: 6 servings. 


Pauline Wood 

Minersville Ward 

The Church of Jesus Christ of L.D.S. 
Minersville, Utah 


CHICKEN-RICE SALAD 


2c. instant rice 

2c. frozen green peas 

1 c. chopped celery 

¥, c, chopped pimento 

% ¢, chopped green onions 

1 sm. stewing hen, cooked and diced 
Mayonnaise to taste 

Seasonings to taste 


Cook rice; cool. Slightly cook peas; cool. Mix 
all ingredients, seasoning to taste. Yield: 6 serv- 
ings. 


Mrs. Margaret E. Hynes 

Kelowna Branch 

The Church of Jesus Christ of L.D.S. 
Kelowna, British Columbia, Canada 


POULTRY SALADS 


CHICKEN SALAD 


1 hen, cooked 

2 apples, chopped 
Lemon juice 

% c, pecans 

1 pickle, chopped 
% c, chopped olives 
Chopped celery 

1 c. salad dressing 


Chop chicken into small pieces. Sprinkle apple 
with lemon juice. Combine all ingredients. Yield: 
6 servings. 


Annie Lorean Graham 

Monahans Branch 

The Churchof Jesus Christ of L.D.S. 
Monahans, Texas 


CHICKEN SALAD 


2c. diced cooked chicken 
2c. diced celery 

3 oz. blanched almonds 
Dash of onion juice 

Dash of Tabasco sauce 
Dash of lemon juice 
Mayonnaise 

Pineapple rings 

Lettuce 


Mix chicken, celery, almonds and seasonings; 
moisten with mayonnaise. Serve on slice of pine- 
apple on lettuce leaf. 


Jene R. Bradfield, Pres. 

Leamington Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Leamington, Utah 


CHICKEN SALAD WITH TOMATO 


6 Ige. tomatoes 

3 c. cubed chicken 

1c. diced celery 

% c, crisp bacon, crumbled 
% c, salad dressing 

6 hard-cooked eggs 


Scald tomatoes and peel. Turn upside-down on 
pan and chill. Mix chicken, celery, bacon and 
salad dressing; chill. Serve salad on tomato 
that has been cut into fourths, with wedges of egg 
in between. Use lettuce leaf under salad. Yield: 
6 servings. 


Donna G. Stephens, Pres. 

Eglin Branch 

The Church of Jesus Christ of L.D.S. 
Valparaiso, Florida 


CURRIED CHICKEN SALAD 


% €, mayonnaise 

4c, milk 

1 5-Ib. chicken, cooked and diced 
1 4 c, chopped celery 

1 4c. chopped unpeeled apples 
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2 tsp. minced onion 
1 tsp. (scant) curry powder 
% c. slivered almonds 


Thin mayonnaise with milk; combine with re- 
maining ingredients. Serve on lettuce with 
crackers and pickles. Yield: 8-10 servings. 


Mrs. Don Lykins, Teacher 

St. Joseph Branch 

The Church of Jesus Christ of L.D.S. 
South Haven, Michigan 


FESTIVE CHICKEN AND FRUIT SALAD 


1 5-Ib, roasting chicken or 3 chicken 
breasts 

4c. diced celery 

1 c. white seedless grapes, halved 

1 c. Mandarin oranges, drained 

% ©, mayonnaise 

% c, sour Cream 

2 tbsp. finely chopped parsley 

2 tbsp. finely chopped onion 

1 tbsp. lemon juice 

% tsp. salt 

% tsp. pepper (opt.) 

% tsp. herb salad dressing mix 

4c, toasted slivered almonds (opt.) 


Steam chicken until tender, but do not boil. Cool; 
remove skins. Remove meat from bones; cut into 
bite-sized pieces, Place in bowl; add celery, 
grapes and orange sections. Chill. Mix mayon- 
naise, sour cream, parsley, onion, lemon juice 
and seasonings. Pour over chicken and fruit; 
mix well. Cover and chill for severalhours to let 
flavors blend. To serve, arrange salad in lettuce 
cups on a large platter. Sprinkle salad with 
almonds. Garnish platter with sprigs of water- 
cress and clusters of additional grapes and 
Mandarin orange sections. Yield: 6 servings. 


Mary G. Dalley, Pres. 

Summit Ward 

The Churchof Jesus Christ of L.D.S. 
Summit, Utah 

Mrs. Maurine Myer, Pres. 

Caldwell Ward 

The Churchof Jesus Christ of L.D.S. 
West Caldwell, New Jersey 


HOT CHICKEN SALAD 


2c. diced cooked chicken 
2c. diced celery 

% to 1 c. blanched almonds 
4% ©, mayonnaise 

1 c. grated cheese 

1 c, crushed potato chips 


Combine chicken, celery, almonds and mayon- 
naise; place in buttered casserole. Top with 
cheese and potato chips. Bake at 350 degrees for 
15 to 20 minutes. Yield: 6-8 servings. 


Ruth M. Schoppe, Work Counselor 
Carlsbad Ward 

The Church of Jesus Christ of L.D.S. 
Carlsbad, California 


POULTRY SALADS 


HOT CHICKEN SALAD 


% c, mayonnaise 

2 c. chopped cooked chicken 
1 c. chopped celery 

1 c, cooked rice 

1 can cream of chicken soup 
4c, water 

2 tsp. finely cut onion 

% tsp. salt 

4 tsp. pepper 

1 tbsp. lemon juice 

2 c. crushed potato chips 


Combine all ingredients except potato chips; 
place in casserole. Cover with potato chips. Bake 
at 450 degrees for 20 minutes. 


Ethelyn Haslam, Pres. 

Yerington Branch 

The Church of Jesus Christ of .D.S. 
Weed Heights, Nevada 


HOT CHICKEN SALAD 


2 c. cooked diced chicken 

1 to 2 cans cream of chicken soup 

4 tsp. diced green onion 

2 to 6 c. cooked rice 

1 tsp. salt 

1 4c. mayonnaise 

1c. slivered blanched almonds 

6 hard-cooked eggs, diced 

2c. diced celery 

6 tsp. lemon juice : 

Buttered bread crumbs or crushed Rice 
Krispies (opt.) 


Mix all ingredients except bread crumbs; place in 
large buttered casserole. Cover with buttered 
crumbs. Bake at 375 degrees for 30 to 40 min- 
utes. Yield: 8-12 servings. 


Margaretha Evans 

Stake Relief Soc. Magazine Rep. 

St. Louis ThirdWard, St. Louis Stake 
The Church of Jesus Christ of L.D.S. 
Vinita Park, Missouri 

Gertrude Eberhart, Visiting Teacher 
St. Louis Third Ward 

The Church of Jesus Christ of .D.S. 
Overland, Missouri 

Dolores R. Lunt, Pres. 

Randolph Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Randolph A,F.B., Texas 


HOTCHICKEN SALAD 


2c. diced cooked chicken 

6 tbsp. broth 

2c. celery, sliced into 1 x 4-in. strips 
% c, toasted slivered almonds 

1c, salad dressing 

2 tsp. grated onion 

% tsp. salt 

1 c, crushed potato chips 

% c. grated American cheese 


Place diced chicken in bottom of an 8 x 11-inch 
pan; top with broth. Combine celery, almonds, 
salad dressing, onion and salt. Spread mixture 
over chicken; sprinkle with crushed potato chips. 
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Top with cheese. Bake at 450 degrees for 10 
minutes. Yield: 8 servings. 


Henrietta Harris, Work Director 
Menlo Park Ward 

The Church of Jesus Christ of L.D.S. 
Menlo Park, California 


HOT CHICKEN LITTLE SALADS 


2c. diced cooked chicken or turkey 
2c, chopped celery 

% c, chopped toasted almonds 

% tsp. salt 

1 or 2 tbsp. minced onion 

2 tbsp. lemon juice 

1 ¢, mayonnaise or salad dressing 

1 to 1% c. plain or seasoned croutons 
% c,. grated American cheese 


Combine allingredients except croutons and 
cheese; toss lightly. Pile into individual cas- 
seroles. Top with croutons and grated cheese. 
Bake at 450 degrees for 10-15 minutes, or at 
350 degrees for 20 minutes. NOTE: Ifdesired, 1 
cup toasted bread cubes may be added to chicken 
mixture. Crushed potato chips may be substi- 
tuted for croutons for topping casserole. Yield: 
4 servings. 


Hilda Schettler, Sec.-Treas. 

North Eighteenth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Mrs. Klea Johnson, Work Councilor 
Redwood Stake Brookings Branch 
The Churchof Jesus Christ of L.D.S. 
Brookings, Oregon 

Ione Gleason Miller 

The Church of Jesus Christ of L.D.S. 
San Francisco, California 

Frieda Manning, 1st Counselor 
Burley Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Burley, Idaho 


LUAU CHICKEN 


%c, salad dressing 

% c, toasted sliced almonds 

% c. halved green grapes 

% c. chopped celery 

% c, Mandarin oranges 

1 6-oz. can crushed pineapple 
2c, chopped cooked chicken 


Combine all ingredients. Serve on lettuce leaf, 
if desired. Yield: 6 servings. 


Mrs. Marguerite Entwistle, Work Director 
Royal Oak Ward 

The Church of Jesus Christ of L.D.S. 

Royal Oak, Michigan 


MANDARIN-CHICKEN SALAD 


3 c. chopped cooked chicken 
1 tbsp. minced onion 
1 tsp. salt 


(Continued on next page) 


POULTRY, VARIETY MEAT, COMBINATION MEAT SALADS 


2 tbsp. fresh lemon juice 

1 c. thinly sliced celery 

1 c. seedless grapes 

% ¢, mayonnaise or cooked salad dressing 
11-02. can Mandarin orange segments or 

1 c. tangerine sections, drained 

% c. toasted slivered almonds 

6 to 8 lettuce leaves 

6 pitted ripe olives 


Combine chicken, onion, salt, lemon juice and 
celery; refrigerate for several hours. Toss 
chicken mixture lightly with grapes, mayonnaise 
and all but a few orange sections and almonds 
just before serving. Line salad bowl with lettuce 
leaves; fill with chicken mixture. Garnish with 
reserved orange sections, almonds and ripe 
olives. Yield: 6 servings. 


Mrs. Hilda F. Burnham, Pres. 

Oak Harbor Ward 

The Church of Jesus Christ of L.D.S. 
Oak Habor, Washington 

Mrs. Laura W. Watts 

Waterloo Ward, Wells Stake 

The Churchof Jesus Christ of L.D.S. 
Salt Lake City, Utah 


TALK OF THE TOWN SALAD 


1 sm. head lettuce, torn 

2 tomatoes, cut as desired 

4c. diced celery 

1 4-0z. can mushrooms 

% c. Velveeta cheese, diced 

2 tbsp. Bleu cheese, diced 

*4c. canned peas or French-cut beans 

8 stuffed olives, sliced 

% tsp. onion salt 

Dash of garlic salt 

1 4c. chicken, crab, lobster, shrimp or 
combination 

French dressing 

Salt and pepper to taste 

1 c. cooked macaroni (opt.) 


Toss all ingredients ina large salad bowl. NOTE: 
If seafood is used, sprinkle with 1 teaspoonful 
lemon juice. Yield: 4 servings. 


Jolene Pacheco, Work Director Counselor 
Atwater Ward 

The Church of Jesus Christ of L.D.S. 
Atwater, California 


WILD RICE AND TURKEY SALAD 


% Ib. wild rice 

4c. cooked, chopped turkey or chicken 
1 c. mayonnaise 

% c. French dressing 

Salt to taste 

1 5-02. can sliced almonds 

1 c. diced celery 

2 cans Mandarin oranges 

1 No. 2 can pineapple chunks 


Cook rice according to package directions. Cool. 
Add chicken, mayonnaise, French dressing, salt, 
almonds and celery. Chill. Just before serving, 
add oranges and pineapple. Serve on lettuce. 


Mrs. Betty Nettles 

Walterboro Branch 

The Church of Jesus Christ of L.D.S. 
Walterboro, South Carolina 


WIENER SALAD BAKE 

3 tbsp. butter or margarine 

3 tbsp. flour 

1 tsp. salt 

4 tsp. pepper 

% tsp. dry mustard 

1% c, milk 

% ¢, mayonnaise or salad dressin 
4 med. potatoes, cooked and dice 
1 can cut green beans, drained 

1 med. onion, chopped 

6 wieners, Cut into diagonal slices 
1 c. buttered bread crumbs 


Melt butter in saucepan; remove from heat. Blend 
in flour, salt, pepper and mustard; slowly stir in 
milk. Cook over medium heat, stirring con- 
stantly, until mixture thickens and boils1 minute. 
Remove from heat; blend in mayonnaise. Reserve 
three-fourths cup of sauce. Fold potatoes, green 
beans, onion and three-fourths of wiener slices 
into remaining sauce; spoon into baking dish. 
Arrange remaining wieners on top; spoon 
reserved sauce over wieners. Sprinkle with but- 
tered bread crumbs. Bake at 350 degrees for 45 
minutes or until bubbly hot. Yield: 5-6 servings. 


Mrs. Beulah Curtis 

Claremont Branch 

The Church of Jesus Christ of L.D.S. 
Claremont, New Hampshire 


CHICKEN-HAM SALAD 


% c. cubed cooked ham 

% c. diced Swiss cheese 

2 hard-cooked eggs, chopped 

1 c. diced celery 

Salt and peeps: to taste 

2 tbsp. chopped sweet pickle 

2 tbsp. minced green onion and tops 

2 tbsp. chopped pimento 

4% ¢. mixed salad dressing and mayonnaise 


Combine all ingredients except lettuce; toss 
lightly. Refrigerate until ready to serve. Add 
lettuce and more salad dressing if needed; toss 
lightly to combine. Garnish with slices oftomato 
if desired. Yield: 6 servings. 


Ruth Gurr, Pres. 

Bella Coola Branch 

The Church of Jesus Christ of L.D.S. 
Hagensborg, British Columbia, Canada 


RECIPE FOR KRAUT BACON ROUND DOGS ON PAGE 292 


BEEF SANDWICHES 


BARBECUE 

2 Ib. hamburger 

2.sm. onions, chopped 
Shortening 

Salt and pepper to taste 

1 bottle catsup 

% catsup bottle of water 

1 Ige. green pepper, chopped 
1 tbsp. prepared mustard 
1 tbsp. vinegar 

1 tsp. sugar 


Brown hamburger and onions in shortening in 
large skillet. Add remaining ingredients. Cover; 
simmer for 30 minutes. Serve over toasted buns. 
Yield: 10 servings. 


Linda Wiese, Sec. 

Victor Ward 

The Church of Jesus Christ of L.D.S. 
Victor, Idaho 


BARBECUE BURGER 


1 Ib. ground beef 
1 sm. onion, chopped 
2 tbsp. flour 


c. water 
1 tsp. salt 
Pepper to taste 
1 c. catsup 
% tsp. curry powder 
1 tsp. chili powder 
1 tbsp. steak sauce 


Fry meat and onion until brown; add flour and 
water. Simmer for 1 hour. Add seasonings, cat- 
sup, curry powder, chili powder and steak sauce. 
Serve on hamburger buns. Yield: 6 servings. 


Leah R. Sanders, Pres. 

Fifty-fourth Ward, Ben Lomond South Stake 
The Church of Jesus Christ of L.D.S. 

Ogden, Utah 


BARBECUE BURGER MIX 


1 Ib. ground beef 

% ¢, chopped onion 

4 C, chopped green pepper 
4 c, chopped Celery (opt.) 
4, catsup 

1 c, tomato juice 

1 tsp. vinegar 

1 tsp. sugar 

1 tsp, salt 

% tsp. pepper 

1 % tsp. Worcestershire sauce 


Brown meat in hot fat; add vegetables. Cook 
until vegetables are tender. Add remaining in- 
gredients; mix well. Cover and simmer for 1 
hour. Serve on buns. Yield: 6-8 servings. 


Mrs. Ralph W. Monk, Pres. 
Thirty-eighth Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 
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BARBECUED BEEF 


1 sm, onion, finely chopped 
1 Ib, ground beef 

1 can chicken gumbo soup 
3 tbsp, catsup 

1 tsp. prepared mustard 

% tsp. salt 


Brown onion in hot fat in heavy skillet. Add 
ground beef; brown meat over medium-low 
heat. Add undiluted soup, catsup, mustard 
and salt. Simmer over low heat for 30 to 
40 minutes or until meat is thoroughly cooked. 
Serve on hamburger buns. Yield: 6 servings. 


Mrs. M. L. Brain, Pres, 

Valley View Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BARBECUED HAMBURGERS 


1 Ib. i te beef 
4 c, chopped green pepper 
kC, ps ae onion 
1 tsp. salt 
% tsp. pepper 
c. catsup 
1 4 tsp. Worcestershire sauce 
1 tbsp. vinegar 
1 tbsp. sugar 
2 bay leaves 


Brown meat; pour off fat. Add remaining in- 
gredients. Cook until green pepper and onion 
are tender. Simmer for 20 minutes longer. 
Yield: 6 servings. 


Anita Mae Beckstrom, Work Counselor 
Sunland Ward 

The Church of Jesus Christ of L.D.S. 
Sunland, California 


BARBECUED HAMBURGERS 


2 Ib. ground beef 

2 Cloves of garlic, finely chopped 
4 ¢, shortening, melted 

% c. salad oil 

2 tsp. salt 

% c, catsup 

4 tbsp. sugar 

1 tbsp. Worcestershire sauce 
1 tsp. dry mustard 

4c, vinegar 

1 tsp. liquid smoke 


Gently form beef into six patties. Brown garlic in 
shortening. Brown patties; remove from skillet. 
Pour off excess grease. Combine remaining in- 
gredients in skillet. Cover. Bring to a boil; add 
patties. Reduce heat; simmer for 20 minutes. 
Serve on toasted buns. Yield: 6-8 servings. 


Ellen M. Hansen, Banquet Chmn. 
Marborough Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BEEF SANDWICHES 


BARBECUED HAMBURGER 


1 med. onion, chopped 

1 to 3 tbsp. fat or cooking oil 

1 % Ib. hamburger 

% Ib, sausage 

% ¢, catsup 

1 c. tomato soup 

% ¢c. flour 

% tsp. ary or prepared mustard 
1 tsp. salt 


Brown onion in fat. Combine remaining in- 
gredients; add to onion. Cook slowly for 30 min- 
utes or until done. Spoon onto toasted buns, Yield: 
8 servings. 


Mrs. Joye Call, Sec.-Treas. 

Hunt Ward 

The Church of Jesus Christ of L.D.S. 
Hazelton, Idaho 


BARBECUED HAMBURGER 


1 Ib, hamburger 

1 c, tomato juice 

% to 1 tsp. sage 

% tsp. mustard or 1 tsp. dry mustard 
1 onion, finely chopped 
% ¢. catsup 

% to 1 tsp. chili powder 
Salt to taste 

1 to 2 tbsp. flour 

3 bay leaves (opt.) 

% tsp. curry powder 


Brown hamburger in frying pan; add remaining 
ingredients. Cover and simmer for 1 to 2 hours 
or longer. Yield: 10 servings. 


Martha N. Hurren, Pres. 

Lewiston First Ward 

The Church of Jesus Christ of L.D.S. 
Lewiston, Utah 

Lavon Usher, Pres. 

Riverton First Ward 

The Church of Jesus Christ of L.D.S. 
Riverton, Utah 


BELGIAN BURGER 

1 hamburger bun, halved and buttered 
Mustard 

Catsup 

1 hamburger pattie 

1 slice onion 

1 slice dill pickle 


Spread one-half of bun with mustard and catsup. 
Place pattie on remaininghalf. Top with onion 
and dill pickle. Top with remaining bun halves. 
Place in small baking dish or wrap in foil. Bake 
at 400 degrees for 40 minutes. 


Mrs. Robert Nish, Sec. 

Harlowton Branch 

The Church of Jesus Christ of L.D.S. 
Judith Gap, Montana 
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CHEESEBURGERS 


1 % Ib. ground beef 

1 tsp. salt 

% tsp. pepper 

1 tbsp. instant minced onion 

1 tbsp. ibe pepper flakes 

1 can Cheddar cheese soup 

Tomato slices 

Basil 

6 hamburger buns, cut into halves and toasted 


Mix ground beef with salt, pepper, onion and 
green pepper flakes; brown lightly. Pour off 
pan drippings; add soup. Simmer for 10 min- 
utes. Broil tomato slices until heated through. 
Sprinkle with basil. Place on bun. Top with meat 
mixture. Yield: 6 servings. 


Mrs. Geneva M. Darnell, Pres. 
Grand Junction First Ward 

The Church of Jesus Christ of L.D.S. 
Grand Junction, Colorado 


CHILI BURGERS 

1 Ib. hamburger 

% c. chopped onion 

Salt and pepper to taste 

% tsp. chili powder 

% tsp. Worcestershire sauce 
% can tomato soup 

% sm. can kidney beans 

% Ib, chili stick 

% c, oats 


Brown hamburger and onion; add remaining 
ingredients except oats. Simmer for 5 to 10 
minutes; add oats. Simmer until thick. Serve 
over split, warmed hamburger buns, if desired. 
Yield: 10 servings. 


Hazel Hafen McNiel, 1st Counselor 
Bunkerville Ward 

The Church of Jesus Christ of L.D.S. 
Bunkerville, Nevada 


DEVILED HAMBURGERS 

1 Ib. ground beef 

% c. chili sauce or catsup 

1 % tsp. proper: mustard 

1 4% tsp. horseradish 

1 tbsp. minced onion 

1 % tsp. Worcestershire sauce 
1 tsp. salt 

Dash of pepper 

6 hamburger buns 


Combine allingredients except buns. Spread each 
half of buns with meat mixture; broil open- 
faced 3 to 4 inches from heat for 10 minutes. 
Yield: 6 servings. 


Julie A. Schenk, Sec.-Treas. 
Princeton Branch 

The Church of Jesus Christ of L.D.S. 
St. Cloud, Minnesota 


BEEF SANDWICHES 


DELUXE SLOPPY JOES 


1 med, onion, chopped 

1 c. chopped celery 

1 tbsp. salad oil 

1 Ib, ground chuck 

1 5-oz. can tomato puree 
% ¢, catsup 

1 1-Ib, can tomatoes 

1 tsp. salt 

2 dashes of Worcestershire sauce 
Pepper to taste 
Seasonings to taste 


Brown onion and celery in oil until tender; add 
meat. Brown, stirring until smooth. Add remain- 
ing ingredients; stir well. Simmer for 30 min- 
utes. Serve on hamburger buns. Yield: 6 serv- 
ings. 


Mrs. Maxine Stuart, Sec.-Treas. 
Wilmington Ward, Philadelphia Stake 
The Church of Jesus Christ of L.D.S. 
Kennett Square, Pennsylvania 


HAMBURGER BARBECUE 


1 Ib. ground beef 

1 med. onion, diced 

% can cream of chicken soup 
% c, catsup 

Worcestershire sauce 

8 hamburger buns 


Brown ground beef with onion in skillet or heavy 
pan. Pour off excess grease. Add soup, catsup 
and a few dashes of Worcestershire sauce. Cook 
until hot. Serve on hamburger buns. Yield: 8 
servings. 


Mrs. F. A. Alderks, Pres. 

Back Mountain Branch 

The Church of Jesus Christ of L.D.S. 
Tunkhannock, Pennsylvania 


BARBECUE HAMBURGER 

2 Ib. ground beef 

2 Ige. onions 

1 tbsp. flour 

2 c. catsup 

1 bay leaf 

1 tsp. Curry powder 

2 tbsp. Worcestershire sauce 


Combine all ingredients. Simmer over medium 
heat for 35 minutes. Yield: 12 servings. 


Cheryl B. Roper, Pres. 

Oak City Ward 

The Church of Jesus Christ of L.D.S. 
Oak City, Utah 


MEAT SAUCE 

3 Ib. ground beef 

1 med, onion, chopped 

1 8-oz. can tomato sauce 
3 bay leaves 


Salt and pepper to taste 
Sugar to taste 
% ¢. flour 


Brown beef with onion in skillet. Add tomato 
sauce, 3 cups water, bay leaves, salt, pepper 
and sugar. Bring to a boil; combine flour with 
enough water to make a paste. Add to beef mix- 
ture, stirring constantly. Simmer for 1 hour, 
stirring occasionally. Serve on buns or bread. 
Yield: 10 servings. 


Lorna K. Chong, ist Counselor 
Waimea Branch, Hawaii Mission 

The Church of Jesus Christ of L.D.S. 
Kamuela, Hawaii 


NEW SLOPPY JOES 


1 Ib. hamburger 

4 stalks celery, diced 

1 onion, diced 

1 can chicken gumbo soup 
% c,. catsup (opt.) 

1 tbsp, steak sauce (opt.) 
Salt and pepper to taste 

6 hamburger buns 


Fry hamburger in large skillet until done. Boil 
celery and onion in water until tender. Add to 
hamburger. Add remaining ingredients except 
buns; simmer for 10 minutes. Spoon onto ham- 
burger buns. Yield: 6 servings. 


Genevieve M. Ahlf, Chorister 
Centralia Branch 

The Church of Jesus Christ of L.D.S. 
Sandoval, Illinois 


PATIO BURGERS 

2 Ib. ground beef 

2 onions, finely chopped 

1 green pepper, finely chopped 
2 tbsp. brown sugar 

2 tbsp. prepared mustard 

2 tbsp. Worcestershire sauce 
% c, catsup 

2 tsp. salt 

1 can tomato sauce 


Brown meat; drain off excess fat. Add onions, 
green pepper and remaining ingredients. Simmer 
for 1 hour. Serve hot on hamburger buns. Yield: 
8-10 servings. 


Nancy Killpack, Literature Ldr. 
Independence Ward 

The Church of Jesus Christ of L.D.S. 
Independence, Missouri 


SANTA ANA SLOPPY JOES 


1 Ib. hamburger 
4c, chopped green pepper 
4 ¢, Chopped onion 

1 can tomato paste 

Salt and pepper to taste 


% tsp. chili powder 
(Continued on next page) 


BEEF SANDWICHES 


Brown hamburger, green pepper and onion. Drain 
off excess fat. Add tomato paste and seasoning. 
Simmer until thickened. Serve on heated buns 
with chopped lettuce, if desired. Yield: 8 serv- 
ings. 


Mrs. Joe Yarbrough 

Morristown Branch 

The Church of Jesus Christ of L.D.S. 
Bybee, Tennessee 


SLOPPY JOES 

1 Ib. ground beef 

% c. finely chopped celery 

% c. chopped onion 

1 can chicken gumbo soup or beef gravy 
2 to 4 tbsp. catsup 

2 tbsp. mustard (opt.) 

4 tsp. salt (opt.) 


Lightly brown beef, celery and onion in skillet; 
stir to separate meat particles. Add a small 
amount of shortening, if necessary. Stir in soup, 
catsup, mustard and salt. Cook over low heat for 
about 15 minutes or until desired consistency; 
stir ocassionally. Serve on toasted bread or 
buns. 


Dorothy K. Wilburn, 2nd Counselor 
Pearisburg Branch 

The Church of Jesus Christ of L.D.S. 
Pearisburg, Virginia 

Verdene Rawlinson, Pres. 

Chanute Branch 

The Church of Jesus Christ of L.D.S. 
Chanute AFB, Illinois 


SLUSHBURGERS 

1 Ib, hamburger 

% c, chopped celery 

% onion, chopped 

1 tbsp. flour 

% c, condensed tomato soup 
% c, water 

1 c, catsup 

8 to 10 hamburger buns 


Brown hamburger lightly; add celery and onion. 
Cook for 5 minutes or until tender. Stir in flour; 
add remaining ingredients except buns. Simmer 
for 10 to 15 minutes. Spoon onto warm buns. 
Yield: 8-10 servings. 


Pearle R. Orton, Pres. 

Anuenue Ward, Honolulu Stake 

The Church of Jesus Christ of L.D.S. 
Honolulu, Hawaii 

Mrs. Jerry Hammon, Visiting Teacher 
Twenty-fourth Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 


SNAPPY CHEESEBURGERS 
1 Ib, ground beef 

3 tbsp. catsup 

3 tbsp. warm water 
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1 tsp. sugar 
Yc, cheese cracker crumbs 
Salt and pepper to taste 


Thoroughly combine all ingredients. Shape into 
patties. Broil or fry until brown on both sides 
or until done. Serve on toasted buns. Yield: 6 
servings. 


Mrs. June Hurst 

Coffeyville Branch 

The Church of Jesus Christ of L.D.S. 
Coffeyville, Kansas 


SPOON HAMBURGER 
Salt and pepper to taste 

1 Ib. ground steak 

1 can chicken gumbo soup 
2 to 3 tbsp. catsup 

1 tbsp. mustard 

1 sm. onion, diced (opt.) 
Hamburger buns, split 


Salt and pepper meat; brown in a small amount 
of fat in heavy skillet, stirring to separate meat 
particles. Stir in soup, catsup, mustard and 
onion. Simmer for 5 minutes. Serve on buns. 
Yield: 6-8 servings. 


Mrs. Murray Conley, Organist 
Marshall Branch 

The Church of Jesus Christ of L.D.S. 
Marshall, Texas 

Edith B. Hoyt, Pres. 

Marion Ward 

The Church of Jesus Christ of L.D.S. 
Kamas, Utah 


STUFFED HARD ROLLS 
1 Ib. ground beef 

1 tbsp. shortening 

1 med, onion, minced 

1 green pepper, chopped 
1 tsp. salt 

2 tbsp. mayonnaise 

3 thsp. catsup 

1 tsp. prepared mustard 
1 tsp. chili powder 

1 tsp. Worcestershire sauce (opt.) 
7 hard rolls 


Brown ground beef in shortening with onion and 
green pepper. Add remaining ingredients except 
rolls. Cut off ends of rolls; scoop out centers. 
Fill with meat mixture. Place ends back on rolls; 
wrap each roll in foil. Bake at 350 degrees for 
1 hour. Let stand for 20 minutes before un- 
wrapping. Yield: 7 servings. 


Mrs. Berniece M. Bingham, 1st Counselor 
Winnemucca Ward 

The Church of Jesus Christ of L.D.S. 
Winnemucca, Nevada 


SUPPER ON A BREAD SLICE 
24 ¢, evaporated milk 
1 4 Ib. ground beef 


1 egg 
(Continued on next page) 


BEEF, CHICKEN SANDWICHES 


1 % tsp. salt 

% tsp. pepper 

% ¢, chopped onion 

% ¢, bread crumbs 

1 tbsp. prepared mustard 

% tsp. Worcestershire sauce 

1 loaf unsliced French bread, cut in half 
lengthwise 


Combine undiluted milk, meat, egg, seasonings, 
onion, bread crumbs, mustard and Worces- 
tershire sauce. Mix well; spread evenly over 
bread. Wrap heavy aluminum foil around crust 
side of bread, leaving top uncovered. Place on 
cookie sheet. Bake at 350 degrees for 25 min- 
utes. Garnish with strips of cheese, if desired. 
Bake for 5 minutes longer. Yield: 6-8 servings. 


Mrs. Mary L. Allred, Pres. 
Hanna-Saratoga Branch 

The Church of Jesus Christ of L.D.S. 
Sartoga, Wyoming 


WIMPIES 

1 Ib. hamburger or chopped meat 
1 tbsp. fat 

1 c, diced onions 

1 c, diced celery 

% ¢, catsup 

2 tbsp. vinegar 

3 tbsp. brown sugar 

2 tbsp. rhe mustard 

2 tbsp. Worcestershire sauce 
Salt and pepper to taste 


Brown hamburger in fat. Add remaining ingre- 
dients, one at atime, stirring after each addi- 
tion. Cover; simmer for 30 minutes. Serve on 
hamburger buns. Yield: 4 servings. 


Betty Urquhart, Pres. 

Scranton Branch 

The Church of Jesus Christ of L.D.S. 
Scranton, Pennsylvania 


CHINESE CHICKEN SANDWICH 


1 5-oz. can water chestnuts, drained and sliced 
4 c, chopped celery 

2 green onions, thinly sliced 

3 tbsp. butter 

4c, flour 

% tsp. salt 

3 tbsp. lemon juice 

1 thsp. soy sauce 

2c. skim milk 

1 % ¢, cooked cubed chicken 

6 hamburger buns, sliced, toasted and buttered 


Cook water chestnuts, celery and green onions 
in butter for 10 minutes. Stir in flour. Add salt, 
lemon juice and soy sauce. Gradually stir in 
milk. Cook over medium heat until smooth and 
thick. Add chicken. Cover; simmer for 15 min- 
utes. Place buns, toasted-sides up, on plate. 
Spoon chicken mixture over halves. Yield: 6 
servings. 


Sylvia Hafen, Social Science Teacher 
Bemidji Branch, Dakota Dist. 

The Church of Jesus Christ of L.D.S. 
Bemidji, Minnesota 
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HOT CHICKEN SALAD IN VIENNA LOAF 
2c. diced cooked chicken 

1 to 1 4c, diced celery 

% to 4 c. toasted slivered almonds 

1 thsp. lemon juice (opt.) 

Onion to taste 

Salt and pepper to taste 

% to 1 c. mayonnaise 

1 Ige. Vienna or French loaf or 6 hard rolls 
1 to 1 4c. grated Cheddar cheese 


Combine all ingredients except bread and cheese. 
Cut slice from top of loaf; scoop out inside. 
Fill loaf with chicken salad. Sprinkle cheese 
on top, pressing down. Bake at 350 degrees for 
30 minutes or until hot. Slice and serve im- 
mediately. 


Thora Thayne, 2nd Counselor 
Bennion Ward 

The Church of Jesus Christ of L.D.S. 
Murray, Utah 

Mrs. Lila Preece, Pres. 

Sixth Ward, South Idaho Falls Stake 
The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 

Betty Hanson, 2nd Counselor 

Liberty Park Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


SANDWICH LOAF 


1 % Ib. bread, unsliced 

Butter 

4 hard-cooked eggs, chopped 

% ¢. chopped cooked bacon or 4 c, chopped 
stuffed olives 

Worcestershire sauce 

Salad dressing 

1 c, cooked ground chicken 

2 to 4 tbsp. chopped celery 

% ¢. ground almonds 

Salt 

Lemon juice 

6 oz. pimento cheese 

9 oz. cream cheese 

Milk 


Remove crusts from bread; cut bread lengthwise 
into four slices. Spread each slice with butter. 
Combine eggs, bacon, Worcestershire sauce and 
enough salad dressing to moisten. Combine 
chicken, celery, almonds, salt, lemon juice and 
enough salad dressing to moisten. Mix pimento 
cheese with enough salad dress tomoisten. Beat 
cream cheese with milk until evenly mixed and 
soft enough to spread. Spread egg mixture on one 
slice of bread. Cover with second slice; spread 
with chicken mixture. Add third slice; spread 
with pimento cheese mixture. Top with remain- 
ing slice, buttered-side down. Frost loaf with 
cream cheese mixture. Chill for several hours 
before serving. Yield: 10 servings. 


Florence Rhoda, Social Science Teacher 
Dover Branch 

The Church of Jesus Christ of L.D.S. 
Milo, Maine 


PORK, SEAFOOD SANDWICHES 


a I a I TD a ESTE) 


HAM BUN SANDWICH 


2c. ground cooked ham 

% c. shredded sharp cheese 
3 tbsp. sweet pickle relish 
2 tsp. prepared mustard 
Salad dressing 

Hot dog buns 


Combine ham, cheese, relish, mustard and 
enough salad dressing to moisten. Fill buns 
with mixture; wrap each in foil. Heat at 300 
degrees for 20 minutes or until cheese is melted. 
Serve immediately. Yield: 10 servings. 


Linzy S. Larsen, Pres. 

Mendon Ward 

The Church of Jesus Christ of L.D.S. 
Mendon, Utah 


HAM BUNWICHES 


% Ib, boiled or baked ham 

1 bottle stuffed green olives, drained 
1 sm. onion 

% Ib. sharp process cheese 

% c, catsup 

12 hamburger buns 


Grind ham with olives, onion and cheese through 
food chopper; add catsup. Spread mixture 
between buns. Wrap each bunwich in foil; re- 
frigerate until serving time. Bake at 300 degrees 
for about 20 minutes or until cheese melts. Yield: 
12 bunwiches. 


Dorothy May, Pres. 

Rockland Ward 

The Church of Jesus Christ of L.D.S. 
Rockland, Idaho 


CRABBY SANDWICH 


1 can crab meat 

1 c. chopped celery 

*% |b. Velveeta or Cheddar cheese, grated 
1 4c. mayonnaise 

3 green onions, chopped 

Hamburger buns 


Combine all ingredients except buns; mound on 
split buns. Broil until bubbly. Yield: 16 servings. 


Audrey Sant, Pres. 

San Mateo Ward 

The Church of Jesus Christ of L.D.S. 
San Mateo, California 
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CRAB DELIGHT 

3 c. fresh or canned crab 

3 8-0z. pkg. cream cheese 

3 tbsp. mayonnaise 

3 tbsp. catsup 

2 tbsp. onion juice 

14 to 18 Holland rusks 

14 to 18 slices peeled tomatoes 
14 to 18 slices yellow cheese 


Combine all ingredients except rusks, tomatoes 
and cheese. Spread thickly on rusks. Top each 
rusk with 1 slice tomato and 1 slice yellow 
cheese. Bake at 350 degrees for 20 minutes or 
until cheese is melted. Yield: 14-18 servings. 


Marilyn Turner, Counselor 

Santa Monica Third Ward 

The Church of Jesus Christ of L.D.S. 
Los Angeles, California 


CRAB DELIGHT 

4 slices tomato 

Buttered Holland rusks 

1 13-0z. can crab meat, boned and flaked 
4 sm. pkg. cream cheese 

1 tsp. Worcestershire sauce 

Salt to taste 

1 sm. onion, grated 

American cheese, strips 


Place a slice of tomato on each rusk. Mix crab 
meat with cream cheese, Worcestershire sauce, | 
salt and onion. Pile in center ofeach rusk. Slope 
crab mixture toward edges. Place on cookie 
sheet. Bake at 350 degrees for 30 minutes. 
Crisscross strips of American cheese over top. 
Broil for a few seconds until cheese melts. 
Yield: 4 servings. 


Hazel Hitchens, Sec. 

Danville Ward, Illinois Stake 

The Church of Jesus Christ of L.D.S. 
Danville, [Illinois 


PARTY SANDWICHES 

8 slices bread 

Butter 

1 6 %-oz. can crab meat, flaked 
1 tbsp. lemon juice 

4c. chili sauce 

1 tsp. Worcestershire sauce 

% c, salad dressing 


Trim crusts from bread; toast bread on one side. 
Spread untoasted side with butter. Combine crab 
meat, lemon juice, chili sauce and Worces- 
tershire sauce. Spread on bread; top with salad 
dressing. Broil until bubbly and heated through. 
Yield: 8 servings. 


Alice Taubeneck, Visiting Teacher 
Everett Ward 

The Church of Jesus Christ of L.D.S. 
Marysville, Washington 


SEAFOOD SANDWICHES 


SALMON BOATS 

1 10 %4-oz. cream of celery or mushroom 
soup 

% c. milk 

1 1-Ib. can salmon, drained and flaked 

1 thsp. lemon juice 

2 tbsp. chopped green pepper 

1 canned pimento, cut into strips 

4 oblong hard rolls 

Soft butter 


Blend soup and milk in saucepan; add salmon, 
lemon juice, green pepper and pimento. Heat 
thoroughly. Hollow out centers of rolls, leaving 
sides and bottoms 1/2-inch thick. Brush inside 
and top with butter. Bake at 450 degrees until 
toasted. Fill boats with hot salmon mixture. 
Yield: 4 servings. 


Ophelia Hill, Pres. 

Daytona Beach Ward 

The Church of Jesus Christ of L.D.S. 
South Daytona, Florida 


SALMON BURGERS 


1 can salmon 

% c, chopped onion 

’% c,. butter, melted 
Bread crumbs 

2 eggs, beaten 

’% c, chopped parsley 

1 tsp. powdered mustard 
% tsp. salt 


Drain salmon, reserving 1/3 cup liquid. Flake 
salmon. Cook onion in butter until tender. Add 
salmon liquid 1/3 cup crumbs, eggs, parsley, 
mustard, salt and salmon. Mix well; shape into 
six cakes. Roll in bread crumbs. Brown in heavy 
frying pan in 1/8 inch of hot fat. Drain on ab- 
sorbent paper. Serve in buns with lemon wedges. 
Yield: 6 servings. 


Ellen V. Reay, Pres. 

Jaffray Branch 

The Church of Jesus Christ of L.D.S. 
Jaffray, British Columbia, Canada 


SHRIMPBURGERS 

2 flat cans shrimp 

3 to 5 hard-cooked eggs, chopped 
% to 1 c. diced American cheese 
1 c. mayonnaise 

4 sweet pickles, diced 
Hamburger buns or bread 


Mix all ingredients; spread mixture on ham- 
burger buns. Garnish with slices of stuffed 
olives. Broil until cheese melts and shrimpbur- 
gers begin to brown. NOTE: Crab may be sub- 
stituted for shrimp. Yield: 6-8 servings. 


Ruth Judd, 1st Counselor 

Hurrican North Ward 

The Church of Jesus Christ of L.D.S. 
Hurrican, Utah 

Nell Martin, Dist. 1st Counselor 
Magnolia Branch 

The Church of Jesus Christ of L.D.S. 
Marion, Alabama 


290 


SHRIMP BURGERS 

2c. shrimp, cleaned 

% Ib. Cheddar cheese, shredded 

1 med. sweet pickle, finely chopped 
5 to 8 hard-cooked eggs, chopped 

1 to 2 thsp. chopped onion 

1 pt. salad dressing 

% tsp. salt 

Hamburger buns 


Combine allingredients except buns; let stand for 
several hours or overnight. Place desired 
amount of mixture on hamburger bun halves; 
place under broiler for a few minutes until mix- 
ture becomes bubbly. Garnish with chopped ripe 
olives. Cover with remaining bun halves which 
have been slightly toasted under broiler. Serve 
hot. Yield: 20 or more servings. 


Mary Berger, Pres. 

Jackson Second Ward 

The Church of Jesus Christ of L.D.S. 
Jackson, Wyoming 


BUNSTEADS 


1 c. cubed American cheese 

3 hard-cooked eggs, chopped 

1 6% to 7-oz. can tuna, flaked 

2 to 3 thsp. chopped green pepper 
2 tbsp. diced celery (opt.) 

1 to 3 tsp. lemon juice (opt.) 

1 to 2 thsp. chopped onion 

2 tbsp. chopped stuffed olives 

2 to 3 thsp. chopped sweet pickle 
% ¢. mayonnaise or salad dressing 
Coney buns or hamburger buns 


Combine all ingredients except buns; mix lightly. 
Split buns; fill with tuna mixture; wrap in alu- 
minum foil. Heat at 250 to 350 degrees for about 
30 minutes or until filling is heated and cheese 
melts. Serve hot. Yield: 6 servings. 


Hazel Beals, Pres. 

Redwood Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Thelma B. Bodrero, 1st Counselor 
Logan Third Ward 

The Church of Jesus Christ of L.D.S. 
Logan, Utah 

Donna Ward 

Almo Ward 

The Church of Jesus Christ of L.D.S. 
Almo, Idaho 

Vivian Bennett, Work Counselor 
Fremont First Ward 

The Church of Jesus Christ of L.D.S. 
Fremont, California 

Mrs. Jean W. Nelson, Work Counselor 
Perry Ward 

The Church of Jesus Christ of L.D.S. 
Brigham City, Utah 

Mrs. Eva Boettcher 

Alexandria Branch 

The Church of Jesus Christ of L.D.S. 
Holmes City, Minnesota 


SEAFOOD, VARIETY MEAT SANDWICHES 


SSS Sa ET IE TT AE ETD ERTL SELLE ETA TE PT TERE ACRE 


HOT DUTCH TUNA BUNS 


1 7-oz. can tuna, drained and flaked 
2 c. chopped cabbage 

4c. sweet relish 

% ¢. mayonnaise 

5 hard rolls 


Combine all ingredients except rolls. Mix lightly. 
Cut around tops of rolls, leaving 1/2-inch crust. 
Reserve tops; hollow out centers. Fill with tuna 
mixture; replace tops. Wrap each roll securely 
in foil, tucking in ends. Grill for 10 to 12 min- 
utes, 3 to 4 inches above coals. Turn; heat for 
10 to 12 minutes longer or until heated through. 
NOTE: May be baked at 400 degrees for 20 to 
25 minutes or until thoroughly heated. Yield: 5 
servings. 


Carol M. Braithwaite, 1st Counselor 
Manti Center Ward, South Sanpete Stake 
The Church of Jesus Christ of L.D.S. 
Monti, Utah 


TUNA SANDWICHES 


1 7-oz. can tuna 

1 sm. onion, chopped 

’% green pepper, chopped 

2 sm. pickles, chopped 

1 sm. stalk celery 

2 hard-cooked eggs, chopped 
1 tsp. mustard 

3 to 4 tbsp. salad dressing 
Salt and pepper to taste 


Mix tuna with onion, green pepper, pickles, 
celery and eggs. Stir in mustard and salad dress- 
ing. Add salt and pepper. Yield: 12 servings. 


Patricia A. Cutrer, Pres. 
Plattsburgh Branch 

The Church of Jesus Christ of L.D.S. 
Plattsburgh, New York 


FILLED ROLLS 

1 Ib. bologna, ground 

% c. ground Cheddar cheese 
Mustard to taste 

% ¢. mayonnaise 

2 thsp. chopped dill pickle or relish 
1 to 3 tsp. ground or chopped onion 
Hot dog buns 


Combine all ingredients except buns; place in 
buttered hot dog buns. Wrap in foil. Bake at 325 
degrees for 25 minutes. Yield: 2-4 servings. 


Leah Peterson, Pres. 

Pleasant View Second Ward 

The Church of Jesus Christ of L.D.S. 

Provo, Utah 

Elaine Peterson, Visiting Teacher Supervisor 
Brigham Young University Thirty-second Ward 
The Church of Jesus Christ of L.D.S. 

Provo, Utah 
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CORNED BEEF IN A BISCUIT 


1 can corned beef, chopped 

1 c. grated cheese 

2 tbsp. Worcestershire sauce 

% c. minced green onions or olives 
% ¢. catsup 

1 tsp. grated onion (opt. ) 

2 tbsp. salad dressing 

Hamburger buns or rolls 


Combine all ingredients except buns. Fill buns 
or rolls; wrap in aluminum foil. Warm in 350 
to 375 degree oven for 15 to 20 minutes. 


Na Dean Bellows, Pres. 

Orem Eighteenth Ward 

The Church of Jesus Christ of L.D.S. 
Orem, Utah 

Joyce Smith, Work Dir. Counselor 
Great Falls Second Ward 

The Church of Jesus Christ of L.D.S. 
Great Falls, Montana 


SUNDAY NIGHT SANDWICHES 
1 can corned beef 

5 hamburger buns 

% Ib. cheese, grated 


Crumble corned beef ina bowl. Split buns; spread 
corned beef on each bun half. Sprinkle grated 
cheese on each sandwich. Broil for 3 to 5 min- 
utes or until cheese bubbles. Yield: 10 servings. 


Iris W. Elkins, 2nd Counselor 
Atascadero Ward 

The Church of Jesus Christ of L.D.S. 
Morro Bay, California 


CIRCLE PUPS 
Frankfurters 

Toasted hamburger buns 
Mustard 

Sauerkraut or pickle relish 


Slit frankfurters straight down every 1/4 inch, 
cutting almost through. Heat or broil until 
frankfruters curl; place each in a toasted bun. 
Spread with mustard. Fill center with sauer- 
kraut. 


Blanche A. Douglas 

Larned Branch 

The Church of Jesus Christ of L.D.S. 
Larned, Kansas 


GRILLED FRANKFURTER SANDWICH LOAF 


1 1-Ib. loaf unsliced French bread 
% c. butter, softened 

8 frankfurters, halved lengthwise 
%c. sour cream 

1 % tsp. prepared mustard 


(Continued on next page) 


MISCELLANEOUS MEAT SANDWICHES 


3 tbsp. pickle relish 

2 thsp. chili sauce 

1 tsp. onion salt 

2 hard-cooked eggs, sliced 


Cut bread lengthwise into four slices; spread 
lightly with butter. Place one-half the frank- 
furters on bottom slice of bread. Combine sour 
cream, mustard, relish, chili sauce and onion 
salt; blend lightly but thoroughly. Spread 1/3 
cup sour cream mixture over frankfruters. 
Cover with second bread slice; top with eggs. 
Spread with 1/3 cup sour cream mixture. Cover 
with third bread slice, remaining frankfurters 
and remaining sour cream spread. Top with 
bread slice. Wrap tightly in heavy foil; re- 
frigerate. Grill 5 to 6-inches from coals for 20 
to 25 minutes, turning every 5 minutes. Slice 
loaf crosswise. 


Geraldine Martin, 1st Counselor 
Roseburg Ward 

The Church of Jesus Christ of L.D.S. 
Roseburg, Oregon 


HAM ON BUNS 

1 can luncheon meat, diced 

2 hard-cooked eggs, diced 

% tsp. minced onion ; 

2 tbsp. pickle relish or sweet pickle 
% tsp. mustard 

3 tbsp. mayonnaise 

4 to 6 buttered buns 

1 c. grated cheese 


Combine all ingredients except buns and cheese. 
Spread mixture on open buns; top with grated 
cheese. Place under broiler until cheese is 
melted and meat mixture is piping hot. Serve 
immediately. Yield: 4-6 servings. 


Mrs. Ronald C. Walker, Sec. 

Lyman Ward 

The Church of Jesus Christ of L.D.S. 
Lyman, Wyoming 

Daisidean Sanders, Pres. 

McCalla Branch 

The Church of Jesus Christ of L.D.S. 
McCalla, Alabama 


HOT FILLED ROLLS 

1 can luncheon meat, chopped 

*”c. sweet relish 

2 hard-cooked eggs, chopped 

1 tsp. dry mustard 

% c. chopped onion 

% c. salad oil 

% c. chopped aed | 

18 sm. French rolls, sliced lengthwise 


Combine all ingredients except rolls in mixing 
bowl. Refrigerate for a few hours. One hour 
before serving, hollow out a small amount of 
center of rolls. Fill with meat mixture. Wrap 
in foil. Bake at 400 degrees for 30 minutes. 


Beverly K. Barnes, Pres. 

Salem First Ward 

The Church of Jesus Christ of L.D.S. 
Salem, Oregon 
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BARBECUE CHEESEBURGERS 
1 Ib. chopped meat 

1 c. diced American cheese 

1 can tomato soup 

Salt and pepper 

Garlic salt 

1 tbsp. diced green pepper 

1 tbsp. minced onion 

Rolls 


Cook meat loosely. Add remaining ingredients 
except rolls, including 1 tablespoonful or more 
green pepper and onion. Refrigerate for 3 hours 
or longer. Cut rolls; spread with filling. Wrap 
in waxed paper or foil. Place inpan. Bake at 350 
degrees for 30 minutes. Yield: 12-14 servings. 


Sari Pestalozzi 

Williamsport Branch 

The Church of Jesus Christ of L.D.S. 
Lock Haven, Pennsylvania 


KRAUT BACON ROUND DOGS 


2c. drained sauerkraut 
¥,c. chili sauce 

6 frankfurters 

6 slices bacon ; 
6 hamburger buns, split 


Combine kraut and chili sauce; mix well. Cook 
over low heat for about 10 minutes, stirring 
occasionally. Cut ten deep slits in each frank- 
furter, without cutting all the way through. Wrap 
bacon slice around each frankfurter. Broil frank- 
furters 5to7inches from heat for 3 to 5 minutes; 
turn. Arrange buns on broiler pan with frank- 
furters. Broil for 3 minutes or until buns are 
lightly browned and bacon is crisp. Arrange 
kraut mixture and frankfurters on bun halves; 
top with remaining bun halves. Yield: 6 servings. 


Photograph for this recipe on page283. 


TAMALE HERO SANDWICHES 

’% c, chopped green pepper 

1 a instant minced onion 

1 1-Ib. can chili with beans 

3 Ige. oblong French rolls, sliced lengthwise 
and toasted 

1 1-Ib. can tamales, sliced lengthwise 

%c. shredded sharp Cheddar cheese 


Combine green pepper, onion and chili. Spread 
on rolls. Top each roll with tamales. Sprinkle 
with cheese. Broil for 10 minutes or until 
cheese is melted and sandwiches are heated 
through. Yield: 6 servings. 


Mrs. Helen Thompsen, Education Counselor 
San Jose College Ward 

The Church of Jesus Christ of L.D.S. 

San Jose, California 


~— Soup and 
Stew Favorites 


RECIPE FOR TABASCO CHILI POT ON PAGE 302 


BEEF SOUPS 


BALTIMORE STEW 


2 Ib. beef, cubed 

1 c. canned peas 

2c. canned tomatoes 

3 Ige. carrots, chopped 

1 Ige. onion, thinly sliced 
2 potatoes, chopped 

4 whole cloves 

1c. soft bread crumbs 
Salt and pepper to taste 
3 tbsp. instant tapioca 


Place all ingredients in large dish. Cover with 
cold water. Cover; bake at 325 degrees for 2 
hours. Uncover; bake for 1 hour and 30 minutes, 
stirring occasionally. Yield: 6-8 servings. 


Mrs. Shirley B. Hurst, Chorister 
Valley Forge Ward 

The Church of Jesus Christ of L.D.S. 
Paoli, Pennsylvania 


BAY LEAF STEW 


2 Ib. brisket stew meat 

4c, cooking oil 

2 tsp. salt 

Monosodium glutamate 

Pepper to taste 

2 med, onions, chopped 

2 bay leaves 

1 qt. water 

6 med, potatoes, peeled and diced 
1 pkg. frozen mixed vegetables 


Brown meat in cooking oil; add salt, monosodium 
glutamate, pepper and onions. Do not let onions 
brown. Add bay leaves and water; simmer for 2 
hours or until meat is tender. Bring to boil; 
add potatoes and mixed vegetables. Simmer for 
30 minutes longer. Serve hot. Yield: 8 servings. 


Myrtle Jean Hooks 

Silsbee Ward, Beaumont Stake 

The Church of Jesus Christ of L.D.S. 
Silsbee, Texas 


BEEF STEW 


2 % Ib. stew meat, cubed 

1 tbsp. peppercorns 

2 bunches carrots, Cut up 

% bunch celery, cut up 

1 Ige. onion, cut up 

4 bouillon cubes 

Salt and pepper 

2 tsp. celery salt 

2 tsp. sweet basil 

2 bay leaves, broken up 

1 % tsp. oregano 

2 tbsp. paprika 

3 doz. small potatoes, cut up 

1 10-02, pkg. frozen peas (opt.) 
1 No. 2 can tomato juice (opt.) 
Flour 


Brown meat in shortening. Tie peppercorns in 
bag. Add carrots, celery and onion to meat; 
cover with water. Add bouillon cubes and sea- 
sonings; cook until vegetables are almost tender. 
Add potatoes; cook until tender. Just before 
serving, add frozen peas. Add tomato juice. 
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Lift out peppercorns; thicken with flour and 
water. NOTE: Stew may be frozen. Yield: 30 
servings. 


Dora L. Morley, Ward Pres. 

Moroni East Ward 

The Church of Jesus Christ of L.D.S. 
Moroni, Utah 


BEEF STEW 


2 Ib, stew meat, cut into 1 4-in. pieces 
4 tbsp. flour 

; % tsp. salt 

é tsp. pepper 

2 % to 3 thsp. fat 

24, tomato juice 

2 sprigs parsley (opt.) 

1 bay leaf (opt.) 

2 Ige. onions, chopped (opt.) 
3 med, potatoes, quartered 
2 stalks celery opt.) 

6 med. carrots, quartered 

1 Ib, peas, shelled 


Dredge meat in mixture of flour, salt and pepper; 
brown in hot fat. Place meat in 3-quart cas- 
serole. Blend any remaining flour mixture into 
fat in skillet; gradually stir intomato juice. Pour 
over meat. Add parsley and bay leaf. Cover and 
bake at 350 degrees for 1 hour and 30 minutes. 
Add vegetables. Cover and bake for 1 hour longer 
or until vegetables are tender. Yield: 6 servings. 


Alice Fife, Pres. 

Redlands Second Ward 

The Church of Jesus Christ of L.D.S. 
Redlands, California 

Sarah A. Smith, Cookbook Chmn. 
Malalla Branch 

The Church of Jesus Christ of L.D.S. 
Malalla, Oregon 


BEEF STEW 


Shortening 

1 Ib, lean stew meat 
Salt to taste 

1 onion, cut in half 

1 stalk celery, chopped 
Water 

6 to 8 carrots 

2 to 3 thsp. cornstarch 


Place a small amount of shortening in saucepan; 
add stew meat and salt. Add onion and celery. 
Brown meat quickly, stirring often to brown meat 
on all sides. Add desired amount of water and 
carrots. Cover; cook until carrots are tender. 
Mix cornstarch with a small amount of water; 
add to stew. Cook until thickened. NOTE: Carrots 
may be added whole or cut into pieces. Potatoes 
may be added to stew, if desired. 


Hortense Bowler, Pres. 

Ash Fork Branch 

The Church of Jesus Christ of L.D.S. 
Ash Fork, Arizona 


BEEF SOUPS 
BEEF STEW WITH DUMPLINGS Thoroughly brown meat on all sides in hot fat; 
2 Ib. beef stew meat, cut into 1 4-in. cubes add water, lemon juice, Worcestershire sauce, 
Salt to taste garlic, onion, bay leaves and seasonings. Sim- 
Paprika mer for 2 hours, stirring occasionally to prevent 
Flour sticking. Add carrots and potatoes. Continue 
% c. sliced onion cooking for 30 minutes or until vegetables are 
5 tbsp. fat or oil done. Remove meat and vegetables; thicken 
2c. diced potatoes liquid for gravy. Combine with vegetables and 
1 c, diced carrots serve. NOTE: One small onion may be added 
Y, ¢. diced turnip (opt. ) with potatoes and carrots. Yield: 8 servings. 
i ’ tsp. baking powder 
% c. milk Lillian H. Stuart, Pres. 


% c, cold water Washington Terrace Fourth Ward 


The Church of Jesus Christ of L.D.S. 


Season meat lightly with salt and paprika. Dredge Ogden, Utah 
with flour; brown with onion in 3 tablespoonfuls Thora S. Balls, 1st Counselor 
fat in heavy pan. Cover with boiling water. Cover Hyde Park Ward 
tightly; simmer for 1 hour and 30 minutes. Add The Church of Jesus Christ of L.D.S. 
vegetables; cook for 30 minutes until vegetables Hyde Park, Utah 
are tender. Sift 1 cup flour with 1/2 teaspoonful Mrs. Opal E. Stowman, Pres. 
salt and baking powder. Add milk and remaining Fairbanks Ward 
fat to make a soft dough. Blend 2 tablespoonfuls The Church of Jesus Christ of L.D.S. 
flour and cold water until smooth; stir into stew. College, Alaska 


Bring to a boil; drop in dumplings. Cover tightly; 
cook with out removing cover for 12 minutes. 
Yield: 8 servings. 


Betty L. Barnewitz CHILI CON CARNE 
North Gate Ward 
The Church of Jesus Christ of L.D.S. 2 Ib. lean beef, Pore or venison, cubed 


North Sacramento, California 5 the (hes cniiles 


5c. cold water 


BEEF STEW WITH RICE 1% tsp. salt 

2 Ib. stew beef, cubed 1 clove of garlic, finely cut 

2 onions, sliced 

1 tbsp, fat Brown meat in iron skillet. Remove meat; add 

1 qt. water flour to drippings. Remove from heat; add red 

1c. cut -up celery chilies and 1 cup water. Add salt, garlic, remain- 

1 c, diced carrots ing water and meat. Simmer for 1 hour. Yield: 

1 c, uncooked rice 6-8 servings. 

1 or 2 6-02. cans tomato paste 

1 tsp, red chili powder (opt.) Ila L. Derrick 
, ‘ F Luna Ward 

Brown meat and onions in fat in 5-quart saucepan. The Church of Jesus Christ of L.D.S. 


Add water, celery and carrots; cook until meatis 
tender. Add rice, tomato paste and chili powder; 
cook, stirring occasionally, until rice istender. 
Serve with cheese sticks and hot biscuits. Yield: 
6 servings. 


Luna, New Mexico 


COMPANY STEW 
Mrs. Lillian Lopez 


Llano Branch 2 Ib. stew meat 


: Fat 
The Church of Jesus Christ of L.D.S. 
Chamisal, New Mexico 1 can cream of mushroom or cream of 


chicken soup ; 
1 pkg. dry onion soup mix 
BROWN STEW % soup can water 
2 Ib, stew beef, cubed Brown meat in a small amount of fat. Combine 
2 tbsp. fat soups and water. Add browned meat. Place in 


4c. boiling water 
1 to 3 tsp. lemon juice 
1 tsp, Worcestershire sauce 


casserole or roaster. Cover tightly and bake 
at 350 degrees for 3 hours. Add more water, if 


1 clove of garlic (opt.) needed, 

hol oe minced or sliced iun fi, Robewies. Beas, 
% ier papee? Afton Second Ward 
’% ts : paprika The Church of Jesus Christ of L.D.S. 
Dash of allspice or cloves Afton, Wyoming 
1 tsp, sugar Neva Humpherys 
2 bay leaves _ Etna Ward 
6 carrots, sliced The Church of Jesus Christ of L.D.S. 
2 c. Cubed potatoes Etna, Wyoming 
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BEEF SOUPS 


GLORIFIED STEW 


1 to 1 4 Ib. boneless beef, cubed 
4 tbsp. flour 

3 tsp. salt 

Pepper to taste 

3 tbsp. fat 

Y% c, minced onion 

% c. coarsely cut celery 
8 med. carrots, sliced 
Garlic to taste (opt.) 
Parsley (opt.) 

1 c, tomato juice 

1 sm. can mushrooms 

1 qt. water 


Dredge meat in flour; sprinkle with salt and 
pepper. Cook in hot fat for 25 minutes. Add 
remaining ingredients except water. Cook for 
5 minutes, stirring. Add water; cook slowly 
until tender. Thicken to consistency of gravy. 


DUMPLINGS: 


% loaf bread 

3 eggs 

3 tbsp. shortening 

3 tbsp. milk 

1 tsp, salt 

Flour or cornstarch 


Soak bread in warm water; squeeze dry. Add 
eggs, shortening, milk, salt and enough flour to 
make a stiff dough. Mix well. Drop by spoonfuls 
into stew. Cover and cook for 10 minutes. NOTE: 
If desired, omit dumplings and serve stew over 
creamed potatoes or noodles. Yield: 8-10 serv- 
ings. 


Nina Robison, Theology Ldr. 
Hanksville Ward, Wayne Stake 

The Church of Jesus Christ of L.D.S. 
Hanksville, Utah 


GOOD BROWN STEW 


2 Ib. boneless chuck, cut into 1-in. cubes 
2c. hot water 

1 tsp. lemon juice 

1 tsp. Worcestershire sauce 
1 med. onion, sliced 

2 tsp. salt 

% tsp. pepper 

Pinch of allspice 

1 tsp. sugar 

6 carrots, halved 

8 sm. onions 

3 potatoes, quartered 


Thoroughly brown meat on all sides in hot fat 
in pressure cooker; add all ingredients, except 
vegetables. Cook at 10 pounds pressure for 30 
minutes. Open cooker; add vegetables. Continue 
cooking for 10 minutes at 10 pounds pressure. 
Remove meat and vegetables; thicken liquid. 
NOTE: In deep well or kettle, increase water 
to 4 cups. Cook meat for 2 hours, adding veg- 
etables and continuing to cook for 30 minutes. 


Mrs. Eleanor L. Kilgore, Pres. 
Greenville Branch 

The Church of Jesus Christ of L.D.S. 
Greenville, Kentucky 


HAWAIIAN STEW 


1 Ib, stew meat 

4c, shortening 

1 Ige. onion, minced 

% tsp. monosodium glutamate 

%c, soy sauce 

1 sm. can bamboo sprouts 

1 sm. can sliced chestnuts 

1 Ige. can tomatoes 

2 bunches green onions and tops, cut into 1-in. 
pieces 

Salt and pepper to taste 


Cut meat into 1/2-inch thick strips. Melt short- 
ening in heavy fry pan; add meat. Fry until 
brown. Add onion, monosodium glutamate and soy 
sauce. Simmer for 10 minutes. Add bamboo 
sprouts, chestnuts, tomatoes and green onions. 
Simmer for 15 minutes. Add additional pepper 
and salt, if desired. Serve over boiled rice. 
Yield: 6 servings. 


Mrs. Nona Haymond, Pres. 

Vermont Ward 

The Church of Jesus Christ of L.D.S. 
Los Angeles, California 


HERBED BEEF STEW 


1 can mushrooms 

4 Ib. stew beef 

4c, butter or margarine 
tsp. basil 

% tsp. thyme 

1 tbsp. salt 

% tsp. powdered savory 

1 tbsp. dried dill 

2 bay leaves, crushed 

4 tsp. pepper 

2 cloves of garlic, crushed 

6 sm. yellow onions, chopped 

1 10 %-0z. can consomme 

2 1-Ib, 13-0z. cans tomatoes 

6 tbsp. flour 

Cooked noodles 


2 tbsp. poppy seed 
1c. slivered almonds 


Drain mushrooms, reserving liquid. Brown meat 
in butter; add herbs, onions, consomme and 
tomatoes. Simmer for 2 hours and 30 minutes 
to 3 hours or until meat is tender. Make thick- 
ening of flour and liquid from mushrooms plus 
water, if necessary; add gradually to mixture, 
stirring until thickened. Add mushrooms. Toss 
noodles with additional melted butter, poppy 
seed and almonds. Serve stew over noodles. 
Yield: 10 servings. 


Eileen Hagemeister, Chorister 
Orchard Third Ward 

The Church of Jesus Christ of L.D.S. 
North Salt Lake, Utah 


MORMON BEEF STEW 


2 Ib. beef cubes 

2 tbsp. fat or or oil 

4c. boiling water 

1 tsp. lemon juice 

1 tsp. Worcestershire sauce 


(Continued on next page) 


BEEF SOUPS 


1 clove of garlic, finely chopped 

1 med. onion, sliced 

1 bay leaf 

% tsp. pepper 

1 tsp. sugar 

’ tsp. paprika 

1 tbsp. salt 

Dash of allspice 

2 tsp. monosodium glutamate 

1 c, cold water 

% c, flour 

6 carrots, quartered or 24 small carrots 
12 sm, onions 

3 potatoes, quartered or 12 sm. potatoes 
2c. diced cooked turnips 

1 c, cooked peas 

% can tomato soup 

2c. diced celery, slightly cooked 

3 zucchini squash, cut into 1-in. pieces 


Brown meat on all sides in hot fat. Add water, 
lemon juice, Worcestershire sauce, garlic, 
sliced onion, bay leaf and seasonings. Cover 
tightly; simmer for 2 hours. Donot boil. Thicken 
with cold water and flour mixture. Add remaining 
ingredients except zucchini. Simmer until ready 
to serve. Add slightly cooked zucchini, just 
before serving. Yield:12 servings. 


Myrtle Krogh Blanchard, Educational Counselor 
Monument Park Eighth Ward 

The Church of Jesus Christ of L.D.S. 

Salt Lake City, Utah 


NOODLE STEW 


1 4 Ib, round steak, cut into 1 4-in. cubes 
2 tbsp. butter or margarine 

1 No, 2% can tomatoes or tomato paste 

1 paste can water 

Salt and pepper to taste 

1 or 2 tbsp. chili powder or to taste 

2 or 3 eggs, well beaten 

F lour 


Brown steak in butter or margarine; add 
tomatoes, water and seasonings; simmer until 
meat is tender. Add 3/4 teaspoonful salt to eggs; 
add enough flour to make a stiff dough. Knead in 
flour. Roll out very thin; cut intothin slices. Add 
noodles to boiling stew; cook until done. 


Georgia L. Willey, Relief Soc. Pres. 
Grangeville Branch 

The Church of Jesus Christ of L.D.S. 
Grangeville, Idaho 


OVEN STEW 


1 can string beans 

1 can mushrooms 

1 to 2c, chopped carrots 

1 2to 4-Ib. roast, round steak or lean stew 
beef, cut into 2-in. cubes 

2 to 3c. diced potatoes 

1 onion, chopped 

1 c. tomatoes 

¥%, to 4 c. instant tapioca 

2 tsp. salt 

1 tsp. celery salt 

4 tsp. pepper 


1 tsp, sugar 
% tsp. monosodium glutamate 
4 stick butter 


Drain beans and mushrooms; reserve liquids. 
Cook carrots for 10 minutes; drain, reserving 
liquid. Mix meat, potatoes, carrots, beans, 
mushrooms and onion; place in buttered cas- 
serole. Combine reserved liquids with all re- 
maining ingredients; pour over meat and vege- 
tables. Add water to cover, ifnecessary. Cover; 
bake at 250 degrees for 6 hours. Yield: 10-15 
servings. 


Mrs. Helen D. Miller, Education Counselor 
Fifteenth Ward, South Idaho Falls Stake 
The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 


ROUND STEAK STEW 


1 to 2 Ib. round steak 

4 strips smoked bacon 
Salt and pepper to taste 
3 Ige. onions, sliced 

6 carrots, diced 

6 Ige. potatoes, sliced 
1 tbsp. sugar 


Cut steak into 2 x 3 x 1/2-inch strips. Cook 
bacon in 3 or 4-quart pan; cover with steak. 
Add salt and pepper. Cover steak with onions; 
place carrots over onions. Cover carrots with 
potatoes. Add enough water to cover, sugar 
and additional salt and pepper, if desired. 
Bring to a boil; cover and simmer until meat 
and potatoes are done. Yield: 6-8 servings. 


Nora M. Wright, Organist 

Miami Third Ward 

The Church of Jesus Christ of L.D.S. 
Hialeah, Florida 


SAVORY BROWN STEW 


2 Ib. lean meat, cubed 
Salt and pepper 

Flour 

2 to 3 thsp. fat 

1 onion, sliced 

3 Ige. carrots, cubed 

4 Ige. potatoes, cubed 
Celery to taste 

1c. shredded cabbage 
Water 


Sprinkle meat with salt, pepper and flour; brown 
in fat. Add sliced onion. Add water to cover. Cook 
slowly, partially covered, until meat is tender. 
Mix 1 to 2 tablespoonfuls flour to a smooth 
paste with an equal amount of cold water; thicken 
stew. Add vegetables and water to cover. Cook 
until tender. Season to taste. May be served with 
biscuits or dumplings. Yield: 4 servings. 


Mrs. Carole Wurtz, 2nd Counselor 
Rye Branch 

The Church of Jesus Christ of L.D.S. 
Rye, Colorado 


BEEF, GROUND BEEF SOUPS 


SPANISH STEW 


1 Ib. lean beef 

1 onion, chopped 

1 tbsp. shortening 

% tsp. vinegar 

% tsp. sugar 

Black pepper to taste 
Chili pepper to taste 
1 tbsp. flour 

1 can tomatoes 


Fry meat and onion in shortening until brown; 
add vinegar, sugar, seasonings and flour. Add 
tomatoes and enough water to make a richstew. 
Simmer gently for 3 hours. 


Mrs. Beryl Wood, Sec. 

Kenilworth Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Kenilworth, Utah 


STEW 


1 Ib, lean stew meat 

1 tbsp. margarine 

% C, peas 

% c, carrots 

2c. potatoes 

1 onion, diced 

1 c, tomatoes 

Salt and pepper to taste 


Fry meat in margarine in skillet until brown on 
both sides. Cover with water; boil until tender. 
Cover with water again; add remaining ingre- 
dients. Cook until most of the water is gone. 
Yield: 6 servings. 


Jenettia Briggs, Theology Teacher 
Pittsburg Branch 

Southwest Missouri and Central Mission 
The Church of Jesus Christ of L.D.S. 
Pittsburg, Kansas 


WORK MEETING STEW 


2 Ib. stew beef, cubed 

1 can tiny peas 

1 c. sliced carrots 

2 onions, chopped 

Salt and pepper to taste 

1 can tomato or cream of celery or mushroom 


soup 
1% to 1 4c. water 
2 Ige, potatoes, sliced 
1 piece bay leaf 


Combine all ingredients in a casserole; cover 
with a tight lid. Bake at 275 degrees for 4 to 5 
hours. Yield: 5-6 servings. 


Lola Beazizo, Pres. 

Bandon Branch 

The Church of Jesus Christ of L.D.S. 
Bandon, Oregon 

Dora Howell, 2nd Counselor 

Red Bluff Ward 

The Church of Jesus Christ of L.D.S. 
Red Bluff, California 


TEXAS-STYLE BEEF STEW 


4 tbsp. fat 

6 Ib. stew beef, cubed 
4 Ige. onions, sliced 
4 cloves of Egat minced 
2 c. chopped celery 

% c, chopped parsley 
5 c. canned tomatoes 

1 bay leaf, crumbled 

1 tsp, thyme 

2 tbsp. salt 

Pepper to taste 

7 c. water 

2 c. peas 

20 sm. carrots 

20 sm. onions 

12 potatoes, quartered 
1c, flour 


Melt fat in saucepan; brown meat. Add sliced 
onions, garlic, celery, parsley, tomatoes, bay 
leaf, thyme, salt, pepper and 5 cups water. Bring 
to a boil; reduce heat. Cover; simmer for 2 
hours. Add remaining vegetables; simmer for 1 
hour longer. Blend flour with remaining water; 
stir into stew. Simmer for 5 minutes. Yield: 12 
servings. 


Reda Crosby, Literature Teacher 
Odom Branch, Beaumont Stake 

The Church of Jesus Christ of L.D.S. 
Woodville, Texas 


BEEF BURGER SOUP 


1 Ib, ground beef 

4 ¢, Chopped onion 
2 cans cream of celery soup 
3c, tomato juice 

1 c, water 

2 c. grated carrots 
1 bay leaf 

4 tsp, gertis salt 

2 tsp. brown sugar 
4 tsp. salt 

4 tsp. pepper 


Brown hamburger and onion in skillet; add soup, 
juice, water andcarrots. Simmer for 30 minutes. 
Stir in bay leaf, garlic salt, sugar, salt and 
pepper. Simmer for 30 minutes. Yield: 10 
servings. 


Geneal D. Fullmar, Pres. 

Ammon Second Ward 

The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 


BURGER SOUP 


Salt and pepper to taste 

1 Ib. hamburger 

1 Ige. onion, chopped 

2 cans cream of celery soup 
2 cans water 

1 c,. catsup 

2 Ige. carrots, chopped 

1 can whole kernel corn (opt.) 


Season hamburger. Brown with onion in skillet; 
let simmer for a few minutes. Combine celery 


(Continued on next page) 


GROUND BEEF SOUPS 


soup, water, catsup and carrots in a 4-quart 
kettle. Let simmer. Add corn. Add meat mix- 
ture to kettle; cook slowly for 45 minutes. 


Denice Rammell, 1st Counselor 
Driggs First Ward 

The Church of Jesus Christ of L.D.S. 
Driggs, Idaho 


BUSY DAY STEW 


1 tbsp. fat 

1 Ige. onion, sliced 

1 Ib. ground beef 

% c, uncooked rice 

3 c, uncooked diced potatoes 
2c, chopped celery 

1 gt. stewed tomatoes 

1 tbsp, salt 

1 tbsp. Worcestershire sauce 
Pepper to taste 

Chili powder to taste 


Place fat in deep skillet electric fry pan; adda 
layer of onions. Cook for a few minutes; add 
remaining ingredients in layers. Cook over high 
heat until heated through; simmer on low. Do 
not stir. Add additional water if needed. Yield: 
8 servings. 


Thelma G. Green, Visiting Teacher 
Taylor Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


ARMAND’S CHILI 


1 Ib. ground beef 
1 tsp. salt 

% tsp, black pepper 

1 tbsp. (heaping) flour 

1 Ige. can tomatoes 

2 tomato cans water 

% can tomato paste 

1 i stalk celery, chopped 

1 clove of garlic, chopped 

1 med, onion, chopped 

1 Ige. dried chili pepper, chopped 
% green pepper, chopped 
1 tbsp. chili powder 


Place meat in kettle; brown slightly. Add salt, 
black pepper and flour; mix well. Addtomatoes, 
water and tomato paste. Add celery, garlic, 
onion, dried chili pepper, green pepper and 
chili powder. Simmer for 2 hours, stirring 
occasionally. 


Mary Huyck, Pres. 

Rolling Hills Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
San Pedro, California 


CHILI 


2 Ib. chili meat 

2 tbsp, onion salt 

2 tbsp. garlic salt 

1 tsp. pepper 

1 5-oz. can tomato sauce 
4% c. chili powder 


299 


1 tbsp. chili blend 
1c. cracker meal 


Place meat in 2-quart pan. Add enough water to 
cover. Boil for 1 hour. Add remaining ingredients 
in order given except meal, stirring slowly. 
Cook for 10 minutes; boil slowly. Add cracker 
meal until of desired thickness. Yield: 12 serv- 
ings. 


Mrs. J. D. Benton 

Woodville Ward 

The Church of Jesus Christ of L.D.S. 
Calmesneil, Texas 


CHILI 


1 Ib, hamburger 

1 Ige. onion, chopped 

1 Ige, can tomatoes 

1 Ige. can kidney beans 
1 to 2 tsp, salt 

1 thsp. sugar (opt.) 
Chili powder to taste 


Cook hamburger and onion in frying pan until 
browned and well scrambled. Place meat in large 
pot with tomatoes and kidney beans, salt, sugar 
and chili powder. Cook slowly to desired con- 
sistency. Yield: 6 servings. 


Arlene Morris, 2nd Counselor 

Rocky Mount Branch 

The Church of Jesus Christ of L.D.S. 
Rock Mount, North Carolina 
Christine Dunn 

Cookeville Branch 

The Church of Jesus Christ of L.D.S. 
Baxter, Tennessee 


CHILI 


4 tbsp. fat 

1 c. diced onions 

% c, diced green pepper 

1c. diced celery 

1 sm, clove of garlic, minced (opt.) 
1 Ib. ground beef 

2c, canned tomatoes 

1 to 2 thsp. chili powder (opt.) 
2 thsp. cold water 

1 tsp, salt 

2 tsp. sugar 

2 c. cooked red kidney beans 


Melt fat; add onions, green pepper, celery and 
garlic. Cook until partially tender, stirring fre- 
quently. Add beef; fry, uncovered, until slightly 
browned. Mix tomatoes and chili powder with 
cold water; add to meat mixture. Add salt and 
sugar. Cover; bring to a boil. Reduce heat. 
Simmer for 1 hour or until thickened. Add beans; 
heat well. 


Mrs. Rella Carpenter, Pres. 
Webster Springs Branch 

The Church of Jesus Christ of L.D.S. 
Guardian, West Virginia 


GROUND BEEF SOUPS 


CHILI CON CARNE 


3 tbsp. fat 

2 Ib. hamburger 

Salt and pepper to taste 

1 Ige. onion, finely chopped 
1 20-0z. can tomato soup 
%c. water 

2 cans kidney beans 

2 tsp. chili powder 


Heat fat in heavy aluminum pan; crumble ham- 
burger into fat, adding salt and pepper. Brown 
meat slightly. Add onion; mix thoroughly. Cook 
for a few minutes. Add tomato soup and water. 
Simmer for 30 minutes, stirring occasionally 
to prevent scorching. Add undrained kidney 
beans and chili powder. Simmer for 30 min- 
utes longer. Serve with rice or mashed potatoes. 


Mrs. Anne Patrick 

Dawson Creek Branch 

The Church of Jesus Christ of L.D.S. 
Dawson Creek, British Columbia, Canada 


CHILI STEW 


2 Ib. chili meat 

Salt and pepper to taste 

1 sm. onion, finely diced 

1 8-oz. can tomato sauce 

2 tomato sauce cans water 

6 med. potatoes, finely diced 

1 tbsp. chili powder or to taste 


Brown meat; add salt, pepper, onion and tomato 
sauce. Allow seasonings to cook into meat 
slightly; add water. Cook for 5 minutes; add 
potatoes. Cover mixture with water. Cover pan; 
cook for 30 to 45 minutes or until potatoes 
become very soft. Add chili powder. Let simmer 
for 5 minutes longer. Serve. Yield: 6 servings. 


Eleanor Muriel Castillo 

Crystal City Branch 

The Church of Jesus Christ of L.D.S. 
Crystal City, Texas 


HOMEMADE CHILI 


2 tbsp. salad oil 

1 Ige. onion, sliced 

% on sweet pepper, sliced 
% Ib, ground beef 

2 tsp. (scant) chili powder 

% c. water 

1 can red kidney beans 

1 No, 2 can tomatoes 

Salt to taste 


Heat oil in large frying pan; add onion, pepper 
and beef. Brown lightly. Add chili powder and 
water; let simmer. Add kidney beans, tomatoes 
and salt. Stir to mix well. Cover with lid; cook 
to desired thickeness. Yield: 4-5 servings. 


Mrs. Rebecca W. Byers, Organist 
Ft. Myers Ward, Miami Stake 

The Church of Jesus Christ of L.D.S. 
Ft. Myers, Florida 


QUICK CHILI 


1 to 2 Ib. hamburger 
1 Ige, onion, chopped 
1 Ige, can tomato juice 
3 med. cans chili beans 
Salt and pepper to taste 
Chili powder to taste 


Fry hamburger and onion in skillet until done, 
stirring frequently with fork. Drain off excess 
grease. Add tomato juice, beans and seasonings. 
Pour into 4-quart pan. Simmer for at least 30 
minutes. Yield: 12 servings. 


Jewell Factor, Sec. 

Quincy Branch 

The Church of Jesus Christ of L.D.S. 
Quincy, [Illinois 


QUICK CHILI SOUP 

2 Ib. hamburger 

2 tbsp. flour 

1 tsp. salt 

1 % tsp. cumin powder 

1 % tsp. ground red chili powder 
1 gt. cooked dried beans 

1 can tomato soup 


Add 1/2 cup water to hamburger. Cook slowly 
until water is gone and hamburger begins to 
brown. Add flour, salt, cumin and chili powder. 
Cook until flour begins to brown; add 1 quart 
water. Bring to a full boil; add beans and tomato 
soup. Simmer for 15 minutes. Serve with 
crackers. Yield: 12 servings. 


Jane C, Anderson, ist Counselor 
Romeo Ward, San Luis Stake 

The Church of Jesus Christ of L.D.S. 
Manassa, Colorado 


QUICK HOMEMADE CHILI 


1 Ib, ground beef 

% clove of garlic 

2 tbsp. cooking oil 

1 15-02, can red kidney beans, undrained 
% ¢, chopped onion 

% med. green pepper, chopped 

2 8-0z. cans tomato sauce 

1 tsp. salt 

2 tsp. chili powder 


Cook meat and garlic, stirring, in hot oil in 
large skillet until meat loses redness. Add 
beans, onion and green pepper; pour in tomato 
sauce. Add salt and chili powder; stir. Simmer 
over low heat, stirring occasionally, for about 
45 minutes or until thickened. Yield: 4servings. 


Ruby Hanna 

Muskogee Ward 

The Church of Jesus Christ of L.D.S. 
Muskogee, Oklahoma 


REAL CHILI 


1 Ib, suet 
1 qt. water 


(Continued on next page) 


GROUND BEEF SOUPS 


5 Ib. ground beef 

4 oz. garlic 

% oz. powdered cumin 
’ oz, Oregano 

3 oz. chill powder 

1 oz. sugar 

1 oz. flour 

1 oz, salt 


Boil suet in water until dissolved; add ground 
beef. Cook for 20 minutes. Add all remaining 
ingredients; mix well. Stir until mixture red. 
Cook slowly until no steam rises. More water 
may be add if meat is not tender. Yield: 10-15 
servings. 


Hazel Redd, Pres. 

Laurel Branch 

The Church of Jesus Christ of L.D.S. 
Laurel, Mississippi 


HAMBURGER-BEAN SOUP 


1 c. navy beans 

3 qt. water 

1 No. 2 can tomatoes 
1%, diced celery 
2c. diced carrots 

% c, chopped onions 
¥% ¢, uncooked rice 

2 beef bouillon cubes 
% to 1 Ib. ground beef 
4 tsp. pepper 


Wash beans; add water to beans. Boil for 5 hours. 
Add tomatoes, celery, carrots, onions, rice, 
bouillon cubes and hamburger. Season to taste. 
Add bay leaf, if desired. Yield: 10 servings. 


Ann Taylor, Food Chmn. 

Caltman Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 


HAMBURGER SOUP 


3 med. carrots, cleaned and sliced 
1 med. onion, chopped 

2 med. potatoes, peeled and cubed 
1 turnip, peeled and cubed 

2 qt. water 

2 beef bouillon cubes 

1 Ib. ground beef 

1 c. noodles (opt.) 

Salt and pepper to taste 


In a large saucepan, bring carrots, onion, 
potatoes, turnip, water and bouillon cubes to a 
boil. Fry and scramble the ground beef in a 
frying pan until well browned. Drain off grease. 
Add ground beef, noodles, salt and pepper to 
vegetable mixture. Let simmer for 45 minutes 
or until vegetables are tender. Yield: 4-5 serv- 
ings. 


Mrs. Sandra Bush 

Fourth Ward, Temple View Stake 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 
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HAMBURGER SOUP 


1 to 1 4 Ib. ground beef 

1 c. chopped onions 

1 c. cubed uncooked carrots 
1 to 1 4c. cubed uncooked potatoes 
’c. diced celery 

1 c. shredded cabbage 

2 to 4c. canned tomatoes 

1 sm. bay leaf, crushed 

’% to 4c. uncooked rice (opt.) 
% to 2 tsp. dried thyme 

4 tsp. dried basil 

3 to 5 tsp. salt 

% tsp. pepper 

1 % qt. water 


Saute beef and onions until slightly brown. Add 
remaining ingredients. Cover; simmer for 1to2 
hours. NOTE: If desired, add one 8-ounce 
package noodles the last 15 minutes of cooking; 
sprinkle with grated cheese. Yield: 8-10 serv- 
ings. 


Jeannine Farr, 2nd Counselor 

West Weber Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 

Jean S. Green, Relief Soc. Pres. 
Nashville Branch, Tennessee Central Dist. 
The Church of Jesus Christ of L.D.S. 
Nashville, Tennessee 

Elaine G. Horn 

Indianapolis First Ward 

The Church of Jesus Christ of L.D.S. 
Indianapolis, Indiana 


HAMBURGER STEW 


1 Ib. ground beef 

1 Ige. onion, chopped 
2 tbsp. shortening 

1 pt. canned tomatoes 
1 c. chopped carrots 
1 c. chopped celery 

2 c. chopped potatoes 
1 tsp. salt 

% tsp. pepper 

1 can peas 


Brown meat and onion in shortening; add all 
remaining ingredients except peas. Cover with 
water; cook until tender. Add peas. Thicken 
stew, if necessary. Yield: 6-8 servings. 


GeriWrhel, North Texas Dist. Sec. 
Pampa Branch 

The Church of Jesus Christ of L.D.S. 
Panhandle, Texas 


HAMBURGER STEW 


1 Ib. ground beef 

% Ige. onion, diced 

2c. shredded cabbage 

2 Ige. carrots, shredded 

4 med. potatoes, shredded 

1 1-lb. 12-02. can tomatoes or 3 c. tomato 
juice 

Salt and pepper 


(Continued on next page) 


GROUND BEEF SOUPS 


Brown ground beef; mash or finely chop. Pour 
off excess fat. Add onion, cabbage, carrots and 
potatoes. Stir in tomatoes; season to taste. Add 
1 cup water; cook for 30 minutes, adding more 
water if necessary. Stir often. Yield: 6-8 serv- 
ings. 


Reha H. Westlake, Pres. 

Bennington Ward 

The Church of Jesus Christ of L.D.S. 
Bennington, Idaho 


HAMBURGER STEW 


2 lb. hamburger 

2 onions, chopped 

2 cans tomato soup 

10 sm. whole onions 

8 med. carrots, chopped 
4 med. potatoes, chopped 
Salt to taste 

2 pkg. frozen peas 


Brown meat with onions; add soup. Simmer. Cook 
vegetables except peas with salt until tender. Add 
peas. Pour vegetables and liquid into large 
roasting pan. Add 2 soup cans water or enough 
to cover vegetables and meat. Bake, uncovered, 
at 350 degrees for 30 to 40 minutes. Yield: 10- 
12 servings. 


Ione Van Woerkom, 2nd Counselor 
Portland Fourteenth Ward 

The Church of Jesus Christ of L.D.S. 
Portland, Oregon 


MILD CHILI BEANS 


2 cans kidney beans 

1 Ib. ground beef 

4 ¢, chopped onion 

1 No. 2 can tomatoes 

1 can hot sauce 

% tsp. garlic powder 

2 cans kidney beans 

Grated mild or sharp cheese 


Brown beef and onion in a small amount fat; 
add tomatoes, hot sauce and garlic powder. Add 
beans. Cook over low heat for 30 minutes. Sprin- 
kle grated cheese over beans to serve. Yield: 
6-8 servings. 


Margaret Aley, Pres. 

Willits Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Willits, California 


PRIZE WINNING DANISH SOUP 


6 med. carrots 

4 med. potatoes 

1 med. onion 

2 stalks celery 

% tsp. salt 

2c. water 

fF Ib. ground meat 
4 tsp. = 

% tsp. salt 
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4 tsp. pepper 
1 egg 

% slice bread 
1 tbsp. cream 
1 2 tbsp. flour 


1 c. beef bouillon 
2 tbsp. minced parsley 


Peel and cube vegetables; add salt. Cook in 
pressure pan with 1/2 cup water for 3 min- 
utes at 15 pounds pressure. Cool. Combine 
remaining ingredients except bouillon and 
parsley; form into balls. Add bouillon to remain- 
ing water; bring to a boil. Cook meat balls in 
bouillon mixture for 8 minutes. Add vegetables 
and parsley. Yield: 6 servings. 


Mitzi Brandt, Pres. 

Fairborn Ward 

The Church of Jesus Christ of L.D.S. 
Fairborn, Ohio 


TABASCO CHILI POT 


6 tbsp, butter or margarine 
5 med. onions, sliced 

3 Ib. ground beef 

2 tbsp. chili powder 

1 tbsp. salt 

y tsp. oe 

% tsp, Tabasco sauce 

2 1-Ib. 12-0z. cans tomatoes 
1 6-02. can tomato paste 

3 20-0z. cans kidney beans 


Melt butter in a 6 to 8-quart saucepan. Add 
onions; cook until but not brown. Add ground 
beef; sprinkle with chili powder, salt, paprika 
and Tabasco sauce. Cook until brown, breaking 
meat up with fork. Add tomatoes and tomato 
paste; simmer, covered, for 45 minutes. Add 
kidney beans; simmer for 15 minutes longer. 
NOTE: Chili may be frozenafter cooling to room 
temperature. To reheat, let thaw at room tem- 
perature for about 2 hours before heating. Yield: 
12 servings. 


Photograph for this recipe on page 293. 


SCHOOL DAY CHOWDER 


1 Ib. ground beef 

1 onion, finely chopped 
ic. diced carrots 

2c. diced potatoes 

1 c. finely chopped celery 
2c. tomatoes 

4c. water 

% c. pearl barley 

2 tsp. salt 

4 tsp. pepper 

Garlic salt (opt.) 


Brown meat and onion in heavy kettle; add vege- 
tables, water and barley. Cook until tender; add 
salt, pepper and a few dashes garlic salt, if 
desired. Yield: 8-10 servings. 


Delsey W. Leany, Visiting Teacher 

St. George First Ward, St. George Stake 
The Church of Jesus Christ of L.D.S. 
St. George, Utah 


FISH SOUPS 


SALMON CHOWDER 


2c. canned or cooked salmon 
1 c. diced potatoes 

1 c. canned tomatoes 
’% c. sliced onion 

% tsp. celery seed 
2c. boiling water 

’ c, butter 

% c. flour 

3c. milk 

2 tsp. salt 

Dash of pepper 


Place salmon, potatoes, tomatoes, onion, celery 
seed and water in large pan; simmer until 
potatoes are cooked. Melt butter; blend in flour. 
Gradually add milk, salt and pepper. Cook until 
thickened, stirring constantly. Remove chowder 
from heat; add white sauce. Heat, but donot boil. 
Yield: 4-5 servings. 


Jackie Gilmer, Sec.-Treas. 

Annette Island Branch 

The Church of Jesus Christ of L.D.S. 
Metlakatla, Alaska 


SALMON SOUP 


1 can salmon 

3 diced potatoes 

1 tsp. chopped parsley 
1 gt. milk 

se t and pepper to taste 


% Ib. butter 


4 warm hard-cooked eggs 


Remove skin and bones from salmon. Cook 
potatoes and parsley in water to cover until 
tender, but not mushy. Add milk, salt and 
pepper; bring to a boil. Add salmon and butter; 
simmer until salmon is hot. Add eggs. Serve 
with crackers. 


Daisie R. Wagner 

Lancaster Branch 

Eastern Atlantic States Mission 

The Church of Jesus Christ of L.D.S. 
Lancaster, Pennsylvania 


TUNA CHOWDER 


2 slices bacon, diced 

5 or 6 med. potatoes, diced 
1 med, onion, diced 

1 sm. can tuna 

2 tbsp. butter 

3c. milk 

Salt and pepper to taste 


Cook bacon until browned. Cover potatoes, onion 
and tuna with water; cook until done. Add bacon, 
butter, seasonings and milk. Serve hot with 
crackers. NOTE: Two stalks of diced celery 
may be cooked in chowder, if desired. Yield: 
4-5 servings. 


Clair C. Frye, 2nd Counselor 

Lusk Branch 

The Church of Jesus Church of L.D.S. 
Manville, Wyoming 
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FISH CHOWDER 


3 tbsp. chopped onion 

3 thin sliced bacon, finely chopped 
3 c. diced uncooked potatoes 

1 Ib. fresh fish or 1 can clams 
3c. milk 

Seasoning to taste 


Cook onion with bacon until slightly browned. 
Add potatoes; cover with water. Cook until soft. 
Cut fish into pieces, removing all bones. Add 
to potatoes; cook until tender. Add milk; heat to 
boiling. Season and serve. NOTE: When using 
clams, add clams plus liquid to potatoes with 
milk. If salt fish is used, break into small 
pieces. Soak in water for 2 hours; drain. Add to 
potatoes and cook until tender before adding 
milk. Yield: 6 servings. 


Betty Hansen, Sec.-Treas. 

North Bay Branch 

The Church of Jesus Christ of L.D.S. 
North Bay, Ontario, Canada 


SEAFARER’S STEW 


6 slices bacon, diced 

1 Ige. onion, chopped 

4 Ige. potatoes, pared and diced 
1 Ib. frozen codfish cut into 1-in. cubes 
2 tsp. salt 

1 tsp. savory 

% tsp. pepper 

2 tsp. Worcestershire sauce 
2c. plus 2 tbsp. water 

4c. milk 

2 tsp. cornstarch (opt.) 

Paprika (opt.) 


Saute bacon until crisp in kettle; remove and set 
aside. Pour offall but 2 tablespoonfuls drippings; 
stir in onion. Saute until soft. Stir in potatoes, 
cod, seasonings and water; cover. Simmer for 15 
minutes or until potatoes are tender. Stir in milk; 
heat just to boiling. Stir in cornstarch mixed 
with remaining water. Just before serving, stir 
in cooked bacon. Sprinkle with paprika. Yield: 
6 servings. 


Aileen Dahlberg, 2nd Counselor 

Santa Paula Ward 

The Church of Jesus Christ of L.D.S. 

Santa Paula, California 

Marion Stanford, Visiting Teacher 
Brigham Young Univ. Thirty-first Ward 
The Church of Jesus Christ of L.D.S. 
Provo, Utah 


FISH, SHELLFISH SOUPS 


SEAFOOD CHOWDER 


4 oi bacon, finely chopped 
1 c, chopped onions 

1c, water 

2c. Cubed uncooked potatoes 

1 can cream of celery soup 

1 can clam chowder 

2 soup cans milk 

1 Ib. whitefish, cooked and flaked 
2 to 4 tbsp. chopped parsley 


Brown bacon slowly; add onions and cook until 
limp, but not brown. Add water and potatoes; 
cook until tender. Blend in soups and milk; 
gently fold in fish and parsley. Heat, but do not 
boil. Yield: 8 servings. 


Mrs. Beth Arbuckle, Pres. 

Bountiful Twenty-fifth Ward 

The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 


CLAM CHOWDER 

2c. diced potatoes 

4 tbsp. diced onion 

1 can minced clams 

1 tsp. salt 

4 slices bacon, diced 

1 sm. can evaporated milk 
Pepper (opt.) 


Place potatoes, onion and clams and liquid in 
3-quart cooking pan. Cover with water; add salt. 
Cook until potatoes are tender. Fry bacon; drain. 
Add to clam mixture with milk. Add a small 
amount of pepper. Yield: 4 servings. 


Karen A, Radich, Pres. 

Astoria Branch 

The Church of Jesus Christ of L.D.S. 
Warrenton, Oregon 


CLAM CHOWDER 


1 Ib. salt pork, finely cut 
2 c. finely chopped onions 
1 qt. hot water 

3 cans minced clams 

4 c. cubed potatoes 

1 c. soda cracker crumbs 
1 gt. milk 

1% c, evaporated milk 


Fry pork very slowly until brown; remove from 
pan and drain. Pour off one-half the grease; 
slowly fry onions in remaining fat until done. Add 
hot water and clams and liquid. Add pork scraps; 
bring to a boil. Add potatoes; cook until tender. 
Just before serving, add cracker crumbs and 
milk. Heat and serve. Yield: 12 servings. 


Louise S. Brown, Refreshment Com. 
Provo Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 


OYSTER STEW 

1 qt. fresh large oysters 
1 qt. whole milk 

2 tbsp. butter 

3 tbsp. finely diced celery 
3 thsp. finely diced carrot 
Seasonings to taste 


Cut oysters into bite-sized pieces; bring to a 
full boil in 2 1/2-quart saucepan. Cook for 10 
minutes. Scold milk in another pan; add butter. 
Add celery and carrot to oysters; cook for 10 
minutes. Add seasonings and milk-butter mix- 
ture. Serve hot with oyster crackers. Yield: 6 
servings. 


Beulah L. Patterson 

Olympia Ward 

The Church of Jesus Christ of L.D.S. 
Olympia, Washington 


OYSTER STEW 


2c. oysters, drained 
4c. butter or margarine 
1 gt. milk 

1 % tsp. salt 

% tsp. pepper 

1 tsp. paprika 


Cook oysters in butter for 3 minutes or until 
edges curl. Remove from heat. Add remaining 
ingredients. Return to heat and bring almost to 
a boil. Serve very hot. Yield: 4-6 servings. 


Joyce Ash, Pres. 

New Albany Branch 

The Church of Jesus Christ of L.D.S. 
New Albany, Indiana 


CREOLE GUMBO 


2 sm. onions, chopped 
3 oz. butter 

2 tbsp. flour 

1 qt. beef stock 

3 tomatoes, peeled and chopped 
% Ib. okra, chopped 
12 shrimp, peeled 

4 hard-shelled crab 
12 oysters 

Salt and pepper 
Thyme 

Cayenne 

Sweet basil 

Parsley 


Saute onions in butter until lightly browned; add 
flour. Cook for 5 minutes. Add remaining ingre- 
dients. Cook over low heat for 2 hours. Serve 
with rice or corn bread muffins. Yield: 10serv- 
ings. 


Wilma Lemmon, Pres. 

Reedsport Branch 

The Church of Jesus Christ of L.D.S. 
Reedsport, Oregon 


PORK, CHICKEN SOUPS 


SAUSAGE AND BEAN CHOWDER 


1 Ib, sausage 

2 to 4c. canned tomatoes 

1 qt. water 

1 c. chopped celery (opt.) 

1 Ige. onion, chopped 

1 or 2 cans kidney beans 

1 No. 2 can string beans (opt.) 
% tsp. thyme 

1 bay leaf 

1 to 1 4 tsp. salt or seasoning salt 
% tsp. garlic salt or powder 

% to 2 tsp. pepper (opt.) 

% green pepper, chopped 

1 c. diced potatoes 


Brown sausage; drain off all fat. Mix tomatoes, 
water, celery, onion, sausage, beans and sea- 
sonings. Simmer for 30 minutes to 1 hour. Add 
remaining ingredients; cook until potatoes are 
done. Remove bay leaf before serving. Yield: 
15 servings. 


Donna Rodgers 

Rigby Fifth Ward 

The Church of Jesus Christ of L.D.S. 
Rigby, Idaho 

Nancy Dickey McRae, Literature Teacher 
Pinedale Ward 

The Church of Jesus Christ of L.D.S. 
Pinedale, Wyoming 

Arline Tanner, Sec. 

Mar Vista Ward 

The Church of Jesus Christ of L.D.S. 
Los Angeles, California 


BRUNSWICK STEW 


1 3 to 4-Ib. hen 

1 qt. corn 

1 pt. okra 

2 med. onions 

3 tbsp. butter 

Salt and pepper to taste 
1 qt. tomatoes 

1 qt. butter beans 

% tsp. Tabasco sauce 

2 tsp. Worcestershire sauce 
% c. catsup 


Boil chicken until tender enough to separate from 
bone. Pull meat from bones; cut into large cubes. 
Return to broth. Add remaining ingredients; cook 
slowly until thick. 


Vernice Alligood, Teacher 

Camilla Branch 

The Church of Jesus Christ of L.D.S. 
Meigs, Georgia 


BRUNSWICK STEW 


2 2/-\b. broiler-fryers 

5 c. water 

4 tsp. salt 

2 %c. whole kernel corn 

3 4c. tomatoes 

2c. chopped onions 

4c. fresh or frozen lima beans 
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2% c. fresh or frozen okra 

% Ib, bacon, ham or salt pork, coarsely cut 
1 tsp. Tabasco sauce 

4 tsp. pepper 

4 tsp. ground thyme 

4c, butter or margarine 

3 tbsp. flour 

1 green pepper, chopped 


Place chickens with breast-side down in large 
kettle. Add water and salt. Bring to aboil. Skim 
any froth from surface. Reduce heat; simmer for 
45 minutes or until meat leaves the bones. Dis- 
card bones and skin. Add all ingredients except 
butter, flour and green pepper. Simmer for 1 
hour, stirring occasionally. Blend butter and 
flour. Add to stew, stirring constantly, until 
liquid is smooth and thickened. Simmer for 10 
minutes, Add green pepper; season to taste. 
Serve hot in bowls or soup plates. Yield: Sixteen 
8-ounce servings. 


Mrs. Ola Faye Hansen, Pres. 

Bend Branch 

The Church of Jesus Christ of L.D.S. 
Bend, Oregon 


BRUNSWICK STEW 


1 stewing chicken, cut into serving pieces 
4 slices bacon 

4c. diced uncooked potatoes 

2 10-oz. pkg. frozen lima beans 

3% ¢. canned tomatoes 

2 med. onions, chopped 

4 tsp. salt 

% tsp. pepper 

1 tbsp. Worcestershire sauce 

2 10-oz. pkg. frozen whole kernel corn 


Place chicken in large heavy kettle. Cover with 
water; cook until tender. Remove chicken from 
broth, reserving broth. Cool chicken; remove 
meat from bones; cut into fine pieces. Measure 
broth; add enough water to make 2 quarts. Add 
chicken and remaining ingredients except corn. 
Simmer over low heat for 1 hour, stirring oc- 
casionally. Add corn; simmer for 30 minutes. 
Yield: 12-14 servings. 


Ruth A, Bracewell, Chorister 
Tampa Second Ward 

The Church of Jesus Christ of L.D.S, 
Tampa, Florida 


CHICKEN-CRACKER STEW 


1 2-lb. chicken 

2c. water 

2%c. milk 

4 |b. butter 

Salt and pepper to taste 
4 |b. salty crackers 


Prepare and cut chicken; place in saucepan with 
water. Cook over low heat until tender. Cook 
broth down to 1 cup liquid. Add milk, butter and 
pepper to taste. Add a small amount of salt. Re- 
move bones from mixture. Bring mixture toa 


(Continued on next page) 


CHICKEN SOUPS 


full boil; immediately add crackers, a few ata 
time. Do not boil. Simmer for 5 minutes. Serve 
hot. Yield: 5-6 servings. 


Maudie Y. Day, Social Science Teacher 
Raliegh Stake, Roxboro Branch 

The Church of Jesus Christ of L.D.S. 
Roxboro, North Carolina 


CHICKEN CURRY 


4c. shortening 

2 sm. onions, chopped 

1 clove of garlic, minced 
1 stalk celery, chopped 
1 tart apple, diced 

4c. flour 

2 tsp. curry powder 

1 tsp. salt 

1 bay leaf 

3 c. chicken stock 

3 c. cooked chicken 

1 c. milk or cream 

3 tbsp. chopped chutney 


Melt shortening in saucepan; cook onions, garlic, 
celery and apple for 8 minutes, stirring oc- 
casionally. Stir in flour mixed with curry powder 
and salt. Cook, stirring, for 2 minutes. Add bay 
leaf gradually; stir in chicken stock. Cook, 
stirring, until sauce thickens. Cook over low 
heat for 30 minutes; add chicken, cream and 
chutney. Cook for 3 minutes longer. Yield: 6 
servings. 


Afton D. Gardner, Work Counselor 
Grand Junction Third Ward 

The Churchof Jesus Christ of L.D.S. 
Grand Junction, Colorado 


CHICKEN-OKRA GUMBO 


1 fryer, cut up 

1c. grease or fat 

2 No, 2 cans cut okra or 2 -Ib. fresh okra 
2 med. onions, chopped 

1 clove of garlic (opt.) 

1 tbsp. (heaping) flour 

1 Ya water 

1 tbsp. salt or pepper to taste 

% tsp. powdered red pepper 


Brown chicken in grease in frying pan; remove 
chicken from pan. Place okra, onions and garlic 
in pan. Sprinkle with flour. Cook over low heat, 
stirring constantly. Cook until oil comes over 
the top. Add browned chicken, water and sea- 
sonings. Simmer until the consistency of thick 
cream soup. Yield: 6-8 servings. 


Claudda Barrett, Theology Teacher 
Chattanooga Branch 

The Church of Jesus Christ of L.D.S. 
Chattanooga, Tennessee 


CHICKEN-NOODLE SOUP 


1 3-Ib. chicken 
2 % qt. water 
Celery leaves 
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2 med. onions 

1 bay leaf 

2c. noodles 

1c. sliced celery 

1 c. sliced carrots 

1 can cream of chicken soup 
3 chicken bouillon cubes 

2 tbsp. chopped parsley 

Salt and pepper to taste 


Place chicken in large kettle; cover with water. 
Add celery leaves, 1 onion and bay leaf. Simmer 
for 2 hours or until chicken is tender. Drain, 
reserving broth. Remove bones and dice chicken. 
Heat 8 cups broth to a rolling boil; add noodles, 
celery, carrots and 1 chopped onion. Cook, un- 
covered, for 20 minutes or until noodles and 
vegetables are tender. Add soup which has been 
diluted with 1 can broth. Add bouillon cubes, 
chicken, parsley, salt and pepper. Simmer fora 
few minutes or until well blended. NOTE: To 
make soup with left-over chicken, make chicken 
broth by using 6 chicken bouillon cubes to 8 cups 
hot water; proceed as above. Yield: 12 servings. 


Shelah Wilford, Pres. 

Cleveland Stake, Alliance Branch 
The Church of Jesus Christ of L.D.S. 
Alliance, Ohio 


CHICKEN STEW ‘N’ DUMPLINGS 


1 2 to 3-Ib. chicken 

% tsp. salt 

Dash of pepper 

% tsp. paprika (opt.) ; 

2 tbsp. butter or margarine 
% to 1 c. water 

1 c. sliced onions 

% tsp. poultry seasoning 

1 can cream of chicken soup 
1 10-0z. pkg. frozen mixed vegetables 
1 c. biscuit mix 

%c. milk 


Sprinkle chicken with salt and pepper; brown in 
butter in large heavy pan. Add water, onions and 
poultry seasoning. Cover; simmer for 30 min- 
utes. Dilute soup with 1 soup can water, if 
desired. Stir in soup and vegetables; bring to a 
boil. Reduce heat; simmer for 10 minutes, 
stirring occasionally. Combine biscuit mix and 
milk; spoon dumplings onto stew. Cook, un- 
covered, for 10 minutes; cover and cook for 10 
minutes longer. NOTE: One 8-ounce can refrig- 
erated biscuits may be substituted for biscuit mix 
and milk. Yield: 4-6 servings. 


Louise Lisonbee, Pres. 

Torrance Ward 

The Church of Jesus Christ of L.D.S. 
Torrance, California 

Mrs. Maxine Walters, 1st Counselor 
Monroe Branch 

The Church of Jesus Christ of L.D.S. 
Monroe, Louisiana 


CHICKEN, TURKEY, VARIETY MEAT SOUPS 
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HUNGARIAN CHICKEN SOUP 
1 stewing hen 

4c. egg noodles 

1 med. onion, diced 

1 % to 2 tsp. paprika 

1 tbsp. cornstarch 

% pt. sour cream (opt.) 


Cook hen in water in large kettle. Pour noodles 
into broth; cook. Saute onion with paprika in fat; 
pour into noodle chicken mixture. Cook; thicken 
with cornstarch to desired consistency. Serve 
hot with sour cream. NOTE: Homemade dump- 
lings may be substituted for noodles. Yield: 6-8 
servings. 


Ruth Schenk 

Forsyth Branch 

The Church of Jesus Christ of L.D.S. 
Forsyth, Montana 


SOUP CONTINENTAL 


4c, butter or margarine 

1 c. chopped turkey 

2 tbsp. finely chopped onion 
2c. diced uncooked potatoes 
1 c. diced an 

2c. turkey brot 

2 4c. cream-style corn 

1% c. evaporated milk 

1 tsp. salt 

4 tsp. paprika 

% tsp. pepper 

4 tsp. ginger 

2 tbsp. chopped parsley 


Melt butter over low heat. Add turkey and onion; 
cook until onion is transparent. Add potatoes, 
celery and broth. Add corn, milk and seasonings. 
Heat thoroughly until potatoes and celery are 
tender, but do not boil. Stir occasionally. Yield: 
8-10 servings. 


Ilene C. Savage, ist Counselor 
Eatontown Ward 

The Church of Jesus Christ of L.D.S. 
Eatontown, New Jersey 


TURKEY BONE SOUP 


Bones, skin and left-over roasted turkey 
Left-over stuffing 

1 Ige. onion 

2 qt. water 

% c. brown rice 

1 carrot, finely chopped 

3 stalks celery, finely chopped 

Salt to taste 


Boil turkey bones, skin and pieces with dressing 
and onion water for 1 hour. Remove from heat 
and strain. Pour soup in clean pan; add rice, 
carrot, celery and salt. Boil until rice is soft 
and vegetables are well cooked and tender. 
Serve hot. Yield: 5 servings. 


Mrs. Mary Hoyrup, Work Counselor 
White Rock Ward 

The Church of Jesus Christ of L.D.S. 
North Surrey, British Columbia, Canada 
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CORNED BEEF STEW 


6c. water 

3 Ige. potatoes, cut into strips 

5 stalks celery, cut into strips 
6 carrots, cut into quarters 

1 ige. onion, quartered 

1 12-0z. can corned beef, cubed 
6 peppercorns, crushed 

% tsp. monosodium glutamate 

1 8-0z, can tomato sauce 


Combine water and vegetables in a 3-quart 
saucepan; simmer for 45 minutes, Add re- 
maining ingredients. Simmer for 10 minutes 
longer. Serve in bowls over toasted biscuits 
or on Chinese noodles. Yield: 6-8 servings. 


Mrs. Aubrey Stoehr 

Lyndhurst Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Shawano, Wisconsin 


MISSIONARY SPECIAL 


1 Ib. oxtails 

F lour 

Salt and pepper 
Oil 


5 Ige. onions, sliced 

1 stalk celtuce or Chinese cabbage, thinly 
sliced 

1 pkg. carrots, sliced 

1 bunch celery, diced 

Parsley 

4 gt. water 

3 Ib. potatoes 


Dredge meat in mixture of flour, salt and pepper; 
brown in oil. Place 3 onions, celtuce, one-half 
of carrots, one-half of celery and a handful of 
parsley in water in kettle. Bring to a boil. Add 
meat and oil in skillet. Simmer until meat falls 
from bones; remove meat and bones. Add re- 
maining carrots, onions and celery; simmer for 
7 minutes. Add potatoes, meat and salt and pepper 
to taste. Cook until potatoes are tender. Yield: 
6 quarts. 


Mrs. Joyce Feustel 

Daytona Beach Ward 

The Church of Jesus Christ of L.D.S. 
Daytona Beach, Florida 


ENGLISH BROWN STEW 


Flour 
1 Ib, elk or venison, cut into 1-in. cubes 


Fat 

2 %c. boiling water 

2 tbsp. chopped onion 

% clove of garlic, minced or garlic salt 
Dash of allspice (opt.) 

% to 1 4% tsp. salt 

4 to 2 tsp. paprika 

4 tsp. pepper (opt.) 

1 tsp. sugar (opt.) 

% tbsp. lemon juice 

% to 1 4 tsp. Worcestershire sauce 
4c. tomato juice 

1 c. cubed potatoes (opt.) 

’% to 1 c. pearl or chopped onions 

4 to 2c. diced celery 

% to 1 c. diced or sliced carrots (opt.) 


(Continued on next page) 


WILD GAME, COMBINATION MEAT SOUPS 
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Flour meat; brown well in heavy pan in enough 
fat to cover bottom of pan. Add boiling water, 
chopped onion, garlic, seasonings, sugar, lemon 
juice, Worcestershire sauce and tomato juice. 
Cover tightly; simmer for 2 hours. Add more 
water if needed. Add vegetables; cook until 
vegetables are done. Pour off juice; thicken 
with flour-water paste. Add gravy to meat and 
vegetables. NOTE: Beef may be substituted for 
elk or venison. Yield: 6 servings. 


Twila Alldredge 

Delta Third Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Delta, Utah 

Margaret Perry, 1st Counselor 
Junction City Branch 

The Church of Jesus Christ of L.D.S. 
Junction City, Kansas 


VENISON CHILI 


1 med. onion, chopped 

2 thsp. shortening or drippings 
1 % Ib. ground venison 

2 qt. tomato juice 

2 ts». chili powder 

1 tsp. comino 

Salt and pepper to taste 

2 No. 2 2 cans pork and beans 


Brown onion in shortening in alarge Dutch oven; 
add venison. Cook through, breaking meat while 
cooking. Add tomato juice, chili powder, comino, 
salt and pepper. Simmer slowly for 30 minutes; 
add pork and beans. Heat through and serve. 
Yield: 12 servings. 


Jean Petty, Chorister 

Newcastle Branch 

The Church of Jesus Christ of L.D.S. 
Newcastle, Wyoming 


VENISON CHILI CON CARNE 


1 Ib. ground venison 

3 tbsp. shortening 

1 tsp. salt 

% tsp. pepper 

1 pkg. dry onion soup mix 
% pt. frozen red chili 

1 c. water 

2 Ib. dried pinto beans 
Small piece of salt pork 


Brown meat in shortening with salt and pepper. 
Add soup mix, chili and water. Simmer for 1 
hour. Cook pinto beans and salt pork until tender; 
add to meat mixture. Simmer for 30 minutes. 
Yield: 4 servings. 


Rose Ann Young, Visiting Teacher 
Joseph City Ward 

The Church of Jesus Christ of L.D.S. 
Joseph City, Arizona 


WILD MEAT STEW 

1 to 1 % Ib. antelope, deer or elk 
% tsp. garlic salt 

4 tsp. oregano 
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Salt and pepper to taste 

% ce. flour 

4 tsp. garlic salt 

3 to 4 tbsp. vegetable oil 
1 8-o0z. can tomato sauce 


Cut meat into l-inch pieces; dredge with sea- 
soned flour. Brown well in oil. Add remaining 
flour; brown well. Add tomato sauce and enough 
water to make a thin sauce. Cook over very low 
heat for 1 hour and 30 minutes or until oil 
separates. NOTE: Vegetables may be added. 
Yield: 4-6 servings. 


Lola H. Boyer, 1st Counselor 
Nebraska City Branch 

The Church of Jesus Christ of L.D.S. 
Tabor, Iowa 


AMERI-MEX CHILI 

1 Ige. onion, diced 

4% |b. pork sausage 

1 Ib. ground meat 

1 tsp. salt 

1 tsp. chili powder 

1 tsp. ground cumin 

Dash of Worcestershire sauce 
1 clove of garlic, diced 

1 can tomatoes 

1 can Mexican chili beans 
’% cc. catsup 


Saute onion with sausage; drain off grease. Add 
ground meat to sausage and onion; stir over 
medium heat until light browned. Add seasonings 
and garlic; stir. Add tomatoes, chili beans and 
catsup, stirring often. Simmer for at least 1 
hour, stirring often. Yield: 4-6 servings. 


Evelyn J. Youngblood, Counselor 
Atlanta Third Ward 

The Church of Jesus Christ of L.D.S. 
Decatur, Georgia 


MISH-MASH 


% Ib. bacon 

1 Ib. hamburger 

2 cans hot sauce 

2 white onions, chopped 

1 clove of garlic, minced 
1 green pepper, chopped 
2 tbsp. brown sugar 

2 tbsp. vinegar 

1 thsp. soy sauce 

Salt and pepper 

Catsup to taste 

2 cans kidney beans, drained 


Fry bacon and drain. Mince hamburger; cook 
Slightly in frying pan. Combine hamburger with 
bacon; add hot sauce. Mix onions, garlic, green 
pepper, brown sugar, vinegar, soy sauce, salt 
and pepper. Cover; steam until half done. Add 
catsup to meat mixture. Stir. Combine meat with 
onion mixture; add kidney beans. Simmer until 
done. Yield: 6-8 servings. 


Loretta Clark, Pres. 

Herlong Branch, Reno North Stake 
The Church of Jesus Christ of L.D.S. 
Herlong, California 


RECIPE FOR SEAFOOD PORTUGAISE ON PAGE 331 


QUICK AND EASY BEEF DISHES 


CHINESE PEPPER STEAK 


1 Ib. round or flank steak 
1 clove of garlic 

4 ¢, cooking oil 

% c, coarsely chopped onion 
2c. cut up green pepper 
1 tsp. salt 

4 tsp, pepper 

4 tsp. ginger 

1 tbsp. cornstarch 

1 c. bouillon stock 

1 thsp. soy sauce 

Cooked rice 


Cut steak diagonally across grain into thin 
slices; cut into strips about 2 inches long. Place 
garlic in hot oil for about 3 minutes; remove. 
Add meat to oil, turning to brown. Mix in onion, 
green pepper, seasonings and ginger. Cook 
over medium heat, stirring constantly, for 
about 3 minutes or until just tender. Blend corn- 
starch, stock and soy sauce; stir into meat. 
Cook until thickened. Serve over cooked rice. 
Yield: 4 servings. 


Sharland Stephenson, Education Counselor 
Huntington Park Ward 

The Church of Jesus Christ of L.D.S. 
Huntington Park, California 


HUNGARIAN GOULASH 


2 slices bacon or salt pork, chopped 

6 onions, coarsely chopped 

3 tbsp. sweet paprika 

1 % tsp. salt 3 

4 Ib. beef, pork or poultry, cut into 2-in, pieces 
2 green peppers, coarsely chopped 

1 can cream of mushroom soup (opt.) 


Fry bacon in skillet; remove meat and discard. 
Add onions to grease; brown lightly. Stir in pap- 
rika, salt, meat andgreen peppers; brown slowly 
until all juice disappears. Cover mixture with 
boiling water and mushroom soup. Simmer until 
meat and vegetables are tender. Serve over 
noodles or diced potatoes. 


Ann Jasie 

Orem Twenty-first Ward 

The Church of Jesus Christ of L.D.S. 
Orem, Utah 


PEPPER STEAK 


2 to 4 thsp, vegetable oil 

1 Ib. beef chuck, thinly sliced 

Salt and pepper to taste 

1 sm, clove of garlic, minced 

% to 1 c. diced celery 

2 to 4 green peppers, coarsely diced 
2 tbsp. chopped pimento 

% ¢, chopped green onions or onion 
1c. fresh mushrooms, sliced (opt.) 

1 can consomme 

1 to 2 tbsp. cornstarch 

2 to 4 tbsp. water 

2 tsp. soy sauce 

1 can Chinese noodles or cooked rice 


Heat oil in skillet; add beef. Cook over high heat, 
stirring, for 5 minutes or until meat is browned. 
Add salt, pepper, garlic, celery, greenpeppers, 
pimento, onions, mushrooms and consomme. 
Cover; cook over low heat for about 10 minutes 
or until vegetables are tender. Blend cornstarch, 
water and soy sauce; stir into meat mixture. Cook 
until thickened. Serve over noodles or cooked 
rice. 


Effie Henrie, Visiting Teacher 

Layton First Ward 

The Church of Jesus Christ of L.D.S. 
Layton, Utah 

Mrs. Lawrence A. Jones, Work Counselor 
Davis Ward 

The Church of Jesus Christ of L.D.S. 
Davis, California 


PEPPER STEAK ORIENTAL 


3 tbsp. salad oil 

2 Ib. flank or round steak, cut into 4 x 2 4~in. 
strips 

% tsp. salt 

Dash of pepper 

4 tsp. sugar 

4 tsp. ginger 

4%, soy sauce 3 

2 green peppers, Cut into large pieces 

1 1-Ib. can bean sprouts, drained 

1 med. onion, sliced 

4 med. tomatoes, quartered 

1 tbsp. cornstarch 

4c. water 


Combine oil, meat, salt, pepper, sugar and ginger 
in a 10-inch skillet. Cover; brown meat on all 
sides, stirring occasionally. Push mixture aside 
in skillet; add soy sauce, green peppers, bean 
sprouts and onion. Cook, covered, for 5 minutes. 
Stir meat mixture back into soy sauce mixture; 
add tomatoes. Cook, covered, for 5 minutes 
longer. Make 2 smooth paste of cornstarch and 
water; add to skillet mixture. Cook, stirring 
gently for about 2 minutes or until thickened. 
Yield: 6 servings. 


Thelma J. Trauntvein, 2nd Counselor 
Brigham City Fourteenth Ward 

The Church of Jesus Christ of L.D.S. 
Brigham City, Utah 


QUICK CASSEROLE 


1 med, onion, chopped 

2 c. cubed or ground roast beef 
2 tbsp. hot fat 

2c. left-over potatoes 

1 c. vegetables 

2c, gravy 

Seasoning to taste 


Brown onion and meat in hot fat; addall remain- 
ing ingredients. Place in baking dish. Bake, 
uncovered, at 350 degrees for 30 minutes. 


Mrs. LaPriel H., Athay, Relief Soc. Pres. 
Paris First Ward 

The Church of Jesus Christ of L.D.S. 
Paris, Idaho 


QUICK AND EASY BEEF, GROUND BEEF DISHES 


LEFT-OVER MEAT CASSEROLE 


1 pkg. frozen peas 

1 pkg. frozen carrots 

Water 

1 qt. left-over gravy 

2 to 3c. left-over roast beef 
% ¢. evaporated milk 

Salt and pepper to taste 

2 tbsp. cornstarch 

1 1-Ib. can prepared biscuits 


Boil peas and carrots in2to3 tablespoons water 
for 2 minutes; addgravy, meat, 1 cup water, milk, 
salt and pepper. Mix cornstarchina small 
amount of water; add to vegetable mixture. Boil 
for a few minutes. Pour hot mixture intoa casse- 
role; place biscuits over top. Bake at 375 degrees 
until biscuits are brown. Serve. Yield: 5 serv- 
ings. 


LaVene G. Solomon, Ist Counselor 
Winder Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake, Utah 


BAKED HAMBURGER 


2 Ib. hamburger 

% onion, chopped 

1 c. chopped celer 

1 can mushrooms lesa) 

1 can cream of mushroom soup 
1 can cream of chicken soup 

1 can chow mein noodles 


Brown meat lightly; add onion and celery. Cook 
for 5 minutes. Add mushrooms and soups. Pour 
into casserole; top with noodles. Bake at 350 de- 
grees for 30 minutes. Yield: 12 servings. 


Marjorie Grantham 

Salida Colorado Branch 

The Church of Jesus Christ of L.D.S. 
Salida, Colorado 


DAWNA’S TAMALE CASSEROLE 


1 Ib. hamburger 

1 med. onion, chopped 

1 tsp. chili powder 

Salt and pepper to taste 

1 sm. can tomato paste 

1 can tamales, drained and mashed 
1 can whole kernel corn 

Parmesan cheese 


Brown hamburger and onion; add seasonings and 
tomato paste. Mix tamales andcorn. Layer mix- 
tures alternately in greased casserole. Sprinkle 
with Parmesan cheese. Garnish with ripe olives, 
if desired. Bake at 350 degrees for 30 minutes. 
Yield: 6-8 servings. 


LaRue Coombs, Pres. 

Thatcher Ward, Bannock Stake 

The Church of Jesus Christ of L.D.S. 
Preston, Idaho 
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BARBECUED BEEF PATTIES 


1 % Ib. ground beef 
4c. rolled oats 

1 c, evaporated milk 
3 tbsp. chopped onion 
1 % tsp. salt 

4 tsp. pepper 


Combine all ingredients, mixing well. Shape 
into 12 patties. Fry for 10 minutes. 


SAUCE: 


2 tbsp. Worcestershire sauce 
% c, water 

3 tbsp. vinegar 

2 tsp, sugar 

1 c, catsup 

6 tbsp. chopped onion 


Mix all ingredients; add to meat in skillet. Cook 
Slowly for 20 minutes, turning patties in sauce. 
Yield: 6 servings. 


Mrs. Geneva Gibson 

Seventh Ward, Timpanogos Stake 
The Church of Jesus Christ of L.D.S. 
Pleasant Grove, Utah 


ENCHILADAS 


3 Ib. ground beef 

3 or 4 cloves of garlic or garlic salt 
4 to 6 tbsp. salad oil 

2 tbsp. chili powder 

4 tbsp. flour 

2 doz. frozen tortillas 

1 Ige. can tomato sauce 

1 tbsp, hot sauce 

% tsp. sugar 

Salt and pepper to taste 

1 Ib. sharp cheese, grated 
2 Ige. onions, diced 

4 to 6 tbsp. salad oil 


Fry meat and garlic; add chili powder, tomato 
sauce, hot sauce, sugar, salt and pepper. Sim- 
mer. Mix salad oil, 1 tablespoonful chili powder 
and flour in saucepan. Heat; add enough water to 
make a medium thick mixture. Dip tortillas into 
gravy; fill with a small amount meat mixture. 
Sprinkle with cheese and onion. Roll up; place in 
greased baking pan. Pour remaining gravy over 
enchiladas; sprinkle with cheese. Bake at 375 de- 
grees until cheese is well melted. 


Metta B. Chadburn, Pres. 

Veyo Ward 

The Church of Jesus Christ of L.D.S. 
Veyo Ward 


HAMBURGER CHOP SUEY 


1 onion, thinly sliced 

% c, chopped celery 

2 tbsp. fat 

1 Ib, hamburger 

1 c. drained bean sprouts 

% ¢, undiluted canned bouillon 
1 sm, can mushrooms 

1 tbsp, cornstarch 

2 tbsp. soy sauce 


(Continued on next page) 


QUICK AND EASY GROUND BEEF WITH PASTAS DISHES 


Saute onion and celery in fat; add hamburger 
and brown. Add bean sprouts, bouillon and mush- 
rooms with liquid. Cover and simmer for 10 
minutes. Stir in cornstarch blended with soy 
sauce. Heat, stirring, until mixture thickens. 


Elosie Hinman, Theology Teacher 
Kalispell Branch 

The Church of Jesus Christ of L.D.S. 
Kalispell, Montana 


MEXICAN CASSEROLE 

1 Ib. ground beef 

1 can cream of chicken soup 
1 can water 

1 onion, diced = 
% sm, can diced green chilies 
1 doz. tortillas 

% Ib. grated cheese 


Brown ground beef in skillet. Mix soup, water, 
onion and chilies. Dip tortillas into hot grease, 
if desired. Place soup mixture, tortillas, ground 
beef and cheese in layers in casserole. Top with 
cheese. Bake at 350 degrees for 20 to 25 min- 
utes. 


Venla McCleve, Pres. 

Chino Valley Branch 

The Church of Jesus Christ of L.D.S. 
Chino Valley, Arizona 


MOCK ENCHILADA PIE 


1% Ib. hamburger 

1 onion, diced 

1 can chili with beans 

1 4c. grated sharp cheese 
1 Ige. bag corn chips 


Fry hamburger and onion until done, stirring 
frequently. Add chili and heat. Alternate layers 
of meat mixture, cheese and corn chips in 
greased baking dish; top with corn chips. Bake 
at 350 degrees until thoroughly heated. Yield: 6 
servings. 


Harriet E. Allen, Pres. 

Tacoma Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Tacoma, Washington 


CASSEROLE ITALIANO 


1 Ib. ground beef 

% ¢, chopped onion 

1 med. clove of garlic, minced (opt.) 
% to 1 tsp. oregano 

% tsp. salt 

1 can tomato soup 

4c. water 

2c. cooked wide noodles 

1 c. shredded process cheese 


Brown beef, onion, garlic and seasonings; stir to 
separate meat. Combine meat mixture with soup, 
water and noodles in 1 1/2-quart casserole. 
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Place cheese around edge of casserole. Bake at 
350 degrees for 30 minutes. Yield: 6 servings. 


Marilyn Porter 

Lima Ward 

The Church of Jesus Christ of L.D.S. 
Lima, Ohio 


HACIENDA HAMBURGERS 


1 Ib. hamburger 

Yc, diced onion 

% c, diced celery 

1 tsp. salt 

% tsp. pepper 

1 No. 2 can tomatoes 

2c. uncooked wide noodles 
1 sm. can sliced olives 

1 c. diced cheese 


Cook hamburger for 5 minutes, stirring fre- 
quently. Stir in onion and celery; cook for 5 
minutes. Add remaining ingredients; stir lightly. 
Cover and cook slowly for 20 minutes. Yield: 4-6 
servings. 


Sherry Erwin 

Lee Branch 

The Church of Jesus Christ of L.D.S. 
Elko, Nevada 


HUNGARIAN GOULASH 

3 thsp. cooking oil 

4 Ige. onions, finely chopped 

2 tbsp. salt 

1 % Ib. lean ground beef 

1 1-Ib. box spaghetti, cooked 

1 thsp. vinegar 

3 thsp. soy sauce 

1 tsp. chili powder 

% tsp, oregano 

4 tsp. ground red pepper 
1-qt. can tomatoes 

1 can red kidney beans 

1 tsp. sugar 


Place cooking oil in large pot with heavy bot- 
tom. Heat. Add onions to pot; brown well. Salt 
meat; place in pot. Cook for 20 minutes, stir- 
ring frequently. Add spaghetti to mixture. Add 
vinegar, soy sauce, chili powder, oregano and red 
pepper; mix well. Add tomatoes and beans; sprin- 
kle in sugar. Cook on medium heat for 20 min- 
utes or until liquid is thick. NOTE: May be made 
three or four days ahead. Keeps well refrig- 
erated and improves in taste. Yield: 12 servings. 


Edna B, Timmerman, Pres. 

Dade City Branch 

The Church of Jesus Christ of L.D.S. 
Dade City, Florida 


MAR ZETTE 


1 Ib. hamburger 

1 can tomato soup 

1 sm. can mushrooms 
1 soup can water 

% pkg. noodles 

Salt and pepper 
Cheese 


(Continued on next page) 


QUICK AND EASY GROUND BEEF WITH PASTAS DISHES 


Brown meat; add soup, undrained mushrooms and 
water. Simmer for a few minutes. Add noodles 
and seasonings; simmer until done. Before serv- 
ing, add cheese; heat until cheese melts. Yield: 
4-5 servings. 


Wanona Wiley, Teacher 

Jackson Second Ward 

The Church of Jesus Christ of L.D.S. 
Jackson, Wyoming 


MEAT BALL STROGANOFF 


1 Ib. ground beef 
% c. chopped onion 


1 egg 

1 slice white bread, cubed 

% tsp. salt 

% tsp. pepper 

1 can cream of mushroom soup 
% c. sour cream 

% c. water 

3 c. cooked noodles 


Mix beef, onion, egg, bread, salt and pepper; 
form into 16 meat balls. Brown in skillet; pour 
off fat. Blend in soup, sour cream and water. 
Cover and simmer for 10 minutes. Serve over 
noodles. Yield: 5 servings. 


Carole Ottosen, Pres. 

Arlington Ward 

The Church of Jesus Christ of L.D.S. 
Riverside, California 

Leila Holmes 

Marriott Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


MEXICAN LUNCH 


1 Ib. hamburger 

1 c. diced onions 

1 c. dried peppers 

2c. canned tomatoes 

2c. sour cream or buttermilk 
2c. uncooked macaroni 

2 tbsp. sugar 

1 tsp. chili powder 

1 tsp. salt 


Brown meat, onions and peppers; add remaining 
ingredients. Stir and simmer for 20 minutes. 
Yield: 6 servings. 


Agnes Wilmoth, Education Counselor 
Dutch Gap Ward 

The Church of Jesus Christ of L.D.S. 
Chester, Virginia 


QUICK SPAGHETTI 


1 Ib, ground beef 

1 onion, chopped 

1 tsp. salt 

1 tsp. pepper 

% tsp. chili powder 

1 can cream of mushroom soup 


1 can tomato soup 
Cooked long spaghetti 


Brown meat and onion; add seasonings. Add 
soups; cook for 30 minutes. Serve over spaghetti. 
Yield: 6 servings. 


Mildred Sandberg, Pres. 

Gettysburg Branch 

The Church of Jesus Christ of L.D.S. 
Gettysburg, South Dakota 


QUICK BEEF STROGANOFF 


1 Ib. ground beef 

1 can cream of vegetable soup 

1c. sour cream 

1 4.-0z. can sliced mushrooms, drained 


Brown ground beef; pour off excess drippings. 
Combine soup and sour cream; blend thoroughly. 
Add soup mixture and mushrooms to ground beef; 
heat to serving temperature. Serve immediately 
on noodles or rice. Yield: 4-6 servings. 


Mrs. Helen G. Wagstaff, lst Counselor 
Wilford Stake, Wilford Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


RAVIOLI PIE 


1 % Ib, hamburger 
1 ae: onion, diced 
an oves of garlic 
il 


2 cans beef ravioli 
Y% Ib. cheese, grated 
2 cans cream of mushroom soup 


Brown hamburger, onionand garlic in oil. Spread 
in bottom of 9 x 13-inch dripper pan. Cover with 
ravioli and one-half the cheese. Top with mush- 
room soup; sprinkle with remaining cheese. Bake 
at 350 degrees for 30 minutes. Yield: 10-12 serv- 
ings. 


Margaret Zweifel, lst Counselor 
Monteview Ward 

The Church of Jesus Christ of L.D.S. 
Monteview, Idaho 


BEEF AND RICE CASSEROLE 


4c. boiling water 

1 pkg. chicken-noodle soup mix 
%¢, rice 

% c, short macaroni 

1 Ib. hamburger 

3 c. chopped celery 

% c, chopped green pepper 

1 % c. chopped onions 

3 tbsp. soy sauce 


Combine water, soup mix, rice and macaroni; 
cook for 10 minutes. Fry hamburger with celery, 
green, pepper and onions; add to soup mixture. 
Add soy sauce; mix well. Pour into casserole. 


(Continued on next page) 


QUICK AND EASY GROUND BEEF WITH RICE DISHES 


Cover and bake at 350 degrees for 20 minutes. 
Yield: 6 servings. 


Loralee G. Sanders, Pres. 

Taylor Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


CAMPER’S GOULASH 


1 Ib, hamburger 

4c, butter 

2c. canned tomatoes 

1 % tsp. salt 

% tsp. pepper 

2 med. onions, chopped 
1 green pepper, chopped 
% c, water 

1 c. rice or tapioca 

1 c. grated cheese 


Brown hamburger in butter; add tomatoes, salt, 
pepper, onions, green pepper, water and rice. 
Simmer for 45 minutes or until rice is done. 
Add cheese. Serve piping hot. Yield: 6 servings. 


Zella S. Howells 

Paradise Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Paradise, Utah 


CHEROKEE CASSEROLE 


1 Ib. ground beef 
1 tbsp. olive oil 
% ¢. chopped onions 
; PD ga salt 
ash of pepper 
% tsp. ariic powder 
2 tsp. Italian seasoning 
2 c. canned tomatoes 
1 can cream of mushroom soup 
1 c, sliced pitted olives 
1 c. rice, cooked 
Grated American cheese 


Combine ground beef, olive oil, onion, salt, pep- 
per, garlic powder, Italian seasoning, tomatoes 
and mushroom soup; pour over rice in casserole. 
Spread olives over mixture; top with grated 
cheese. Bake in moderate oven until cheese is 
melted. Yield: 4-6 servings. 


Mamie Cable 

Tehachapi Branch 

The Church of Jesus Christ of L.D.S. 
Tehachapi, California 


COUNTRY PIE CASSEROLE 


1 Ib, ground beef 
1% c, instant rice 
1 c, water 

1 4c, tomato sauce 
1 c, grated cheese 
% tsp. salt 


Prepare the ground beef as for a meat loaf. 
Press into’ bottom and around sides of 9-inch 
pie plate. Mix remaining ingredients; reserv- 
ing 1/4 cup cheese. Pour mixture into pie pan 
over meat; sprinkle reserved cheese on top. 


Cover casserole with foil. Bake at 350 degrees 
for 30 minutes. Yield: 5-6 servings. 


Mrs. Joan Y. Stevens, Pres. 

Brigham City Eighteenth Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Brigham City, Utah 


HAMBURGER QUICKIE 


2 Ib. hamburger 
2 med. onions, chopped 
1 tbsp, salt 


% tsp. 


pepper 
2 cans ick tis gumbo soup 
2c. cooked rice 
2 tbsp. mustard 
2 tbsp. catsup 


Break up meat; mix with onions andseasonings. 
Fry until brown. Add remaining ingredients. Heat 
and serve. Yield: 8 servings. 


Holly Edmunds, Sec.-Treas. 
Roosevelt Third Ward 

The Church of Jesus Christ of L.D.S. 
Roosevelt, Utah 


GREEN RICE 


24. rice, cooked 

2% c. grated cheese 

2% c. grated green peppers 
1 c, grated onions 

2% c. celery 

2 Ib, ground beef, cooked 

6 eggs, beaten 

4%c. milk 

2 tsp. salt 

4 tsp. pepper 


Combine ingredients in a casserole or baking 
dish. Bake at 275 degrees for 30 minutes. Sprin- 
kle with Parmesan cheese, if desired. NOTE: 
Ground ham, veal, pork or lamb may be sub- 
stituted for beef. Yield: 15 servings. 


Mrs. Carol Thompson 

Woodville Ward, Shelly Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 


OH BOY SUPPER 


1 Ib. ground beef 

Fat or margarine 

1 sm. onion, diced 

1 4c, cooked rice 

1 c, diced celery 

1 can cream of mushroom soup 
1 can cream of chicken soup 
1 tbsp. soy sauce 

Salt and pepper to taste 

1 can Chinese noodles 
Paprika 


Brown ground beef in fat; add remaining ingredi- 
ents except noodles and paprika. Simmer for 10 
to 15 minutes. Put noodles in casserole. Pour 
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meat mixture over noodles. Sprinkle with pap- 
rika. Garnish with parsley. Yield: 8 servings. 


Clara F. Atkin 

Prescott Ward 

The Church of Jesus Christ of L.D.S. 
Prescott, Arizona 


PORCUPINE MEAT BALLS 
1 Ib, ground beef 

Salt and pepper to taste 

% c, uncooked rice 

1 can tomato soup 

% c, water 


Mix beef, salt andpepper; shape into small round 
balls. Roll meat balls in rice. Place inpressure 
cooker. Pour tomato soup and water over meat 
balls. Pressure cook for 10 minutes. Yield: 4 
servings. 


Laura L. Peterson 

Barron Branch, North Central States Mission 
The Church of Jesus Christ of L.D.S. 
Holcombe, Wisconsin 


QUICK SPANISH RICE WITH BEEF 


H — onion, sliced 7 

2 med, green pepper, chopped 
% Ib. ground beet” ee 
1 c. uncooked beef 

1 c. uncooked rice 

4 C, Cooking oil 

2 8-02. cans tomato soup 

1 %c. hot water 

1 tsp. salt 

Dash of pepper 

1 tsp. prepared mustard 


Fry onion, green pepper, beef and rice in oil 
over high heat until lightly browned. Add remain- 
ing ingredients; mix well. Bring to aboil. Cover 
tightly and simmer for 25 minutes. Yield: 4serv- 
ings. 


Mildred Gardiner, Ist Counselor 
Skowhegan Branch 

The Church of Jesus Christ of L.D.S. 
Norridgework, Maine 


RANCH-STYLE HASH 


1 Ib. ground beef 

Cooking oil 

3 % c. canned tomatoes 

1 c. chopped green peppers 
% ¢. chopped onion 

% ¢, uncooked rice 

4 tsp. basil 

% tsp. salt 

Dash of pepper 

Cheese 

Brown beef in small amount of oil. Addtomatoes, 


green peppers, onion and rice; season with basil, 
salt and pepper. Bring to boil. Lower heat; sim- 
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mer for 25 minutes. Top with cheese; heat until 
cheese is melted. Yield: 6 servings. 


Mrs. Nancy Etheridge, 2nd Counselor 
Jackson Branch 

The Church of Jesus Christ of L.D.S. 
Jackson, Tennessee 


RICE BURGER 

3 c. hamburger 
2c. rice, cooked 

1 tsp. onion salt 

% tsp. salt 

4 tsp. pepper 

1c. tomato juice 

1 can tomato sauce 


Fry hamburger until brown; add rice. Add re- 
maining ingredients. Serve hot. Yield: 6 serv- 
ings. 


Bernice Twitchell 

Fort Washakie Branch 

The Church of Jesus Christ of L.D.S. 
Fort Washakie, Wyoming 


SPANISH RICE 

1 sm, onion, — 

1 Ib. ground bee 

% to 1 green pepper, chopped 
1 c. instant rice 

1 8-0z. can tomato sauce 

1 sauce can water 

Salt and pepper to taste 

% tsp. monosodium glutamate 
% tsp. crushed red pepper 

1 tsp. chili powder (opt.) 


Saute onion in large skillet. Remove from skillet. 
Cook meat until almost brown. Add green pepper, 
onion, rice, tomato sauce and water. Add sea- 
sonings; simmer for 20 to 25 minutes. Yield: 
6-8 servings. 


Mrs. Robbie Viglione 

Clarksville Branch 

The Church of Jesus Christ of L.D.S. 
Clarksville, Tennessee 


SHANGHAI BEEF CASSEROLE 


1 % Ib. ground chuck 

1 tbsp. shortening 

2c. sliced celery 

1 c. sliced onions 

1 can cream of chicken soup 

1 can cream of mushroom soup 

1 No. 2 can fried Chinese noodles 


Brown beef slightly in shortening in 10-inch skil- 
let; add celery and onions. Cook, turning occa- 
sionally, for 10 minutes or until celery and onions 
are transparent, but not soft. Add soups. Place in 
baking dish; cover with noodles, Bake at 375 
degrees for 15 minutes. NOTE: No liquid or salt 
should be added. Yield: 6 servings. 


Anne C, White, Literature Teacher 
Cannon Ward, Cannon Stake 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 
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TASTY MEAT BALLS 


2 Ib. ground beef 

1 tsp. salt 

4 tsp. pepper 

1 med. onion, diced 

2 tbsp. chopped green pepper (opt.) 
1 can cream of mushroom soup 
Water 


Brown ground beef with salt, onion and green 
pepper, stirring frequently. Drain off excess 
grease. Add soup and water. Stir well. Cover; 
simmer over slow heat for 20 minutes. Serve 
over mashed potatoes or rice. Yield: 6 serv- 
ings. 


Mrs. Dorothy A. Lusk, Pres. 

Kent Ravenna Ward 

The Church of Jesus Christ of L.D.S. 
New Milford, Ohio 


TORTILLA CASSEROLE 


1 Ib. ground beef 
1 onion, chopped 
Salt and pe er 
1 tbsp. chili powder 

1 c, tomato sauce 

6 tortillas, buttered 

1 c. chopped olives 

1 4c, grated Cheddar cheese 
1 c. water 


Brown meat and onion; add seasonings andtomato 
sauce. Alternate layers of tortillas, meat sauce, 
olives and cheese in casserole. Add water. Cover 
and bake at 400 degrees for 20 minutes. Yield: 
6 servings. 


Genevieve Green, Education Counselor 
Garden Grove Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Garden Grove, California 


BEEF AND BEAN CASSEROLE BEEF 


1 Ib. ground beef 

1 sm. onion, chopped 

Salt and pepper to taste 

1 can pork and beans 

% c. red kidney beans 

% c. catsup 

’% to 2 c. brown sugar 

1 to 2 tsp. Worcestershire sauce 


Brown beef with onion, salt and pepper. Addre- 
maining ingredients. Place mixture in casse- 
role. Bake at 350 degrees for 30 minutes or until 
bubbly hot. 


Bonnie T. Wilkins, Sec. 

Coltman Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 


BEEF CASSEROLE, CHINESE-STYLE 


1 Ib. ground beef 
1 10-o0z. pkg. frozen peas, thawed 
2c. sliced celery 
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1 can cream of mushroom soup 
2 thsp. cream 

1 4 tsp. salt 

% tsp. pepper 

1 sm. onion, finely chopped 

1 c. crushed potato chips 


Fry beef until brown and crumbly; add fat if 
necessary. Pour into a 1 1/2-quart casserole. 
Pour peas over meat; cover with celery. Mix 
soup, cream, salt, pepper and onion; pour over 
celery. Sprinkle potato chips on top. Bake at 375 
degrees for 30 minutes. NOTE: Tuna may be sub- 
stituted for beef. Yield: 6 servings. 


Mrs. Jean Lonborg, Education Counselor 
Lake Oswego Ward 

The Church of Jesus Christ of L.D.S. 
Lake Oswego, Oregon 


HAMBURGER PIE 


1 Ib. hamburger 

1 onion, diced 

1 can tomato soup 

1 can string beans 

Salt and pepper to taste 
Whipped potatoes 
Cheese slices 


Lightly brown hamburger with onion. Add soup, 
beans, salt and pepper. Simmer for a few min- 
utes. Pour into casserole. Spoon whipped pota- 
toes on casserole in mounds. Place a slice of 
cheese on each mound, Bake at 350 degrees for 
20 minutes. Yield: 6-8 servings. 


Faye Morriss, Counselor 

Lomond View Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


KIDNEY BEAN CASSEROLE 


1 % Ib. ground beef 

2 cans kidney beans 

4c. chili sauce 

1 pkg. dry onion soup mix 
1 onion, diced or minced 


Saute beef until gray; add remaining ingredi- 
ents. Place in baking dish. Bake at 350 degrees 
for 20 minutes. Yield: 6-10 servings. 


Leah S. Dana, Work Dir. 

Alma Ward, Mesa Stake 

The Church of Jesus Christ of L.D.S. 
Mesa, Arizona 


NEW JOE SPECIAL 


1 10-0z. pkg. frozen chopped spinach 
% |b. hamburger oe J 

2 tbsp. chopped onion 

2 cloves of garlic, minced 

1 4-oz. can mushrooms, drained 

5 eggs, beaten : 

3 tbsp. milk 

1 % tsp. salt 

4 tsp. pepper 


(Continued on next page) 


QUICK AND EASY GROUND BEEF WITH VEGETABLES DISHES 


Cook spinach according to package directions; 
drain. Crumble and brown hamburger, onion and 
garlic. Add mushrooms and spinach; mix well. 
Combine eggs, milk, salt and pepper. Pour over 
hamburger mixture. Cook, stirring frequently 
until eggs are set. 


Jaxie J. Kelley, Education Counselor 
Potomac Stake, Capitol Ward 

The Church of Jesus Christ of L.D.S. 
Oxom Hill, Maryland 


QUICK PRIMARY HASH 


1 to 1 % Ib. ground beef 
Pinch of oregano 

Ye ¢. Chopped onion 

2 or 3 potatoes, diced 

1 can consomme 

Salt and pepper to taste 
1 pkg. mixed vegetables 


Saute meat, oregano and chopped onion; add pota- 
toes and soup. Season. Cook until potatoes are 
tender. Thicken gravy; add vegetables. Yield: 
5-6 servings. 


Marie Lokken, State Relief Soc. Pres. 
San Luis Obispo Ward 

The Church of Jesus Christ of L.D.S. 
San Luis Obispo, California 


SKILLET DINNER 


% Ib. ground beef 

4 ¢, evaporated milk 

% c. oats 

F tour 

2 tbsp. shortening 

%c. sliced onion 

2c. canned drained green beans 
1c. bean liquid or water 
2c. peeled diced potatoes 
1 tsp. salt 

Dash of pepper 


Mix beef, milk and oats; shape into 16 round 
patties. Roll patties, one at a time, in flour. 
Brown in heavy skillet in hot shortening. Add 
onion; cook slowly for 5 minutes or until light 
brown. Add bean liquid, potatoes, salt and pep- 
per. Cover; cook slowly for 15 minutes or until 
potatoes are tender. Add beans; cover and heat 
thoroughly. Yield: 4-6 servings. 


Ceola Marshall, Ward Pres. 

Osgood Ward 

The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 


SPRINGTIME SKILLET DINNER 


1 clove of garlic, sliced 
2 tbsp. fat 

1 c, chopped onions 

% |b. ground beef 

% ¢. uncooked rice 

6 c. water 

1 c. chopped carrots 
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1 c. chopped potatoes 
1 tsp. salt 

% tsp. pepper 

2 tsp. soy sauce 


Brown garlic in fat; remove garlic. Add onions 
to fat and brown. Add ground beef; cook until 
browned. Add uncooked rice and water; sim- 
mer over low heat for 40 minutes. Add remain- 
ing ingredients. Simmer until done. Yield: 6 
servings. 


Luella M. Schroeder, Pres. 

Eau Claire Branch 

The Church of Jesus Christ of L.D.S. 
Eau Claire, Wisconsin 


CHILI-MEAT DELUXE 


1 c. uncooked rice 
2 cans chili con carne without beans 
8 slices sharp cheese 


Cook rice according to package directions until 
tender. Place a layer of rice and a layer of 
chili con carne into baking dish; top with cheese. 
Bake at 350 degrees for 30 minutes. Serve hot. 
Yield: 8 servings. 


Lavinia Moore, Pres. 

Seneca Branch 

The Church of Jesus Christ of L.D.S. 
Seneca, South Carolina 


MEXICAN CHILLETTI 


% c. chopped onion 

1 tbsp. butter 

1 1-Ib. can spaghetti with sauce 

1 10 %-o0z. can chili without beans 
% c. shredded sharp cheese 

Corn chips 


Cook onion in butter; stir in spaghetti and chili. 
Heat; top with cheese. Cover bottom of 13x 9 x 2- 
inch baking dish with corn chips; pour chili mix- 
ture over corn chips. Serve hot. Yield: 4 serv- 
ings. 


Edith K. Robertson, Literature Teacher 
South Paris Branch 

The Church of Jesus Christ of L.D.S. 
Bethel, Maine 


QUICK MEXICAN DINNER 


% ¢. chopped onion 

1 thsp. fat 

1 16-oz. can tamales 

1 No. 2 can chili con carne 

% ¢. grated sharp American cheese 


Cook onion in hot fat until golden. Remove shucks 
from tamales. Add tamales and chili con carne 
to onion. Cover and heat thoroughly. Top with 
additional hot tamales, if desired. Sprinkle with 
cheese; serve with corn chips. Yield: 4-6 serv- 
ings. 


Ealenes Wallach 

Elsa Branch 

The Church of Jesus Christ of L.D.S. 
Weslaco, Texas 
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TAMALE SPECIAL 


1 Ige. onion, chopped 

2 green onions, chopped 

1 stalk celery 

% green pepper, chopped 

2 tbsp. fat 

1 No. 303 can whole kernel corn 
% tsp. salt 

Pepper 

Dash of chili powder 

1 1-Ib. can tamales, sliced 


Fry onion, celery and green pepper in fat. Add 
corn and seasonings. Put one-half the tamales 
in greased casserole; top with one-half of onion 
mixture. Repeat layers. Bake at 400 degrees 
until bubbly. Yield: 4-6 servings. 


Mrs. Racheal Ober, Pres. 

Monroe Branch 

The Church of Jesus Christ of L.D.S. 
Monroe, Louisiana 


BAKED FILLETS 

1 to 2 Ib. fresh codfish or haddock fillets 
F lour 

3 eggs, beaten 

%c. milk or cream 

Small piece of butter 

Salt and pepper to taste 

Lemon slices 

Parsley 


Roll fish in flour; place into baking pan. Combine 
eggs, milk, butter, salt and pepper. Pour over 
fish. Bake at 400 degrees for 30 minutes. Dot 
with butter. Serve garnished with lemon and 
parsley. Yield: 4-6 servings. 


Priscilla Haines 

Boston Stake, Foxboro Branch 

The Church of Jesus Christ of L.D.S. 
Foxboro, Massachusetts 


FISH CAKES 

1 c. codfish, soaked and shredded 
2c. diced potatoes 

1 egg, beaten 

Salt and pepper to taste 

1 tsp. butter 

F lour 


Cook fish with potatoes in boiling water until 
potatoes are soft; drain and mash. Addegg, sea- 
sonings and butter. Dip into flour; fry in deep 
fat. Yield: 8 servings. 


Pauline Walton, Class Instructor 
Ibapah Branch 

The Church of Jesus Christ of L.D.S. 
Ibapah, Utah 


BAKED HALIBUT 


3 stalks celery 
1 lemon, sliced 
8 c. boiling water 
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10 halibut steaks 
3c. milk 

6 tbsp. butter 

6 tbsp. flour 

1 tsp. salt 

2c. grated cheese 


Place celery stalks, lemon and water into large 
baking pan. Bring water to a boil. Add halibut 
steaks; simmer, but do not boil, for 12 minutes. 
Remove fish from water and place into shallow 
baking dish. Heat milk in 2-quart saucepan, 
Cream butter and flour; add with salt and cheese 
to hot milk, stirring constantly until sauce is 
smooth and creamy. Pour over halibut. Bake at 
325 degrees for 20 minutes. Yield: 10 servings. 


Mrs. Mildred J. Morrison 

Kanab Stake, Fredonia Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Fredonia, Arizona 


HALIBUT CASSEROLE 


2 % Ib. halibut 

1 qt. milk 

1 stick butter 

2 tbsp. chopped pimento 
2 tbsp. chopped onions 
% c. flour 

1 c. grated cheese 
Buttered bread crumbs 


Tie halibut in thin cloth and simmer in salted 
water for 1 hour and 30 minutes. Cool in water; 
remove and flake. Combine remaining ingredi- 
ents except cheese and bread crumbs to make 
medium sauce; cook until thickened. Place flaked 
halibut mixed with sauce in a buttered cas- 
serole. Cover with cheese and a sprinkling of 
bread crumbs. Bake at 400 degrees for 20 min- 
utes. Yield: 8 servings. 


Roberta Sorensen, Pres. 

Butler Sixth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


FISH FRITTERS 


1 c. flour 

% tbsp. baking powder 

1 % tsp. salt 

% tsp. pepper 

2 eggs, beaten 

%c. milk 

1 Ib. fillet of perch, sole or halibut, cubed 
Shortening 


Sift flour and baking powder with salt and pepper. 
Add eggs. Add milk; stir well. Stir fish gently 
into mixture. Fry in shortening 1/4 inch deep 
until fish is done. NOTE: May be fried in pan 
at 380 degrees. Yield: 4 servings. 


LaRee Forbes, Sec. 

Calinete Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Caliente, Nevada 
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AFTER-FIVE CASSEROLE 


2 tbsp. chopped onion 

1 tbsp. butter or margarine 

1 can cream.of celery soup 

%c. milk ; 

% c. shredded mild process cheese 
2c. cooked diced potatoes 

1 c. cooked cut green beans 

1 Oe. diced pimento 

1 7 %-oz. can salmon, drained 

2 tbsp. buttered bread curmbs 


Cook onion in butter until tender; blend in soup, 
milk and cheese. Heat until cheese melts; stir 
often. Add potatoes, green beans and pimento. 
Pour one-third of mixture into a 1-quart casse- 
role. Break salmon into chunks with two forks. 
Place one-half of salmon on top of potato mix- 
ture. Repeat layers; top with remaining potato 
mixture. Sprinkle crumbs on top. Bake at 400 
degrees for 20 minutes. Garnish with chopped 
parsley, if desired. Yield: 4 servings. 


Jeane LeFevre 

Oskaloosa Branch 

The Church of Jesus Christ of L.D.S. 
Oskaloosa, Iowa 


SALMON BALLS 


1 Ib. canned salmon 
1 4c. buttered bread crumbs 


2 eggs 

% ce. milk 

1 stalk celery, diced 
Paprika 


Combine salmon and 1 cup bread crumbs; add 
eggs, milk, celery and paprika. Form into balls; 
roll in remaining breadcrumbs. Bake in greased 
dripper pan. 


Ella K. Hurdsman, Sec. 

Glenwood Ward 

The Church of Jesus Christ of L.D.S. 
Glenwood, Utah 


SALMON CASSEROLE 


% Ib. macaroni 

1 Ige. can pink salmon 

% can pimento 

2 cans cream of celery soup 
1 soup can milk 

1 soup can water 

2c, grated cheese 

Sliced onion 

Potato chips 


Layer macaroni and remaining ingredients in 
large casserole, topping with potato chips. Bake 
at 350 degrees for 30 minutes. Yield: 10 serv- 
ings. 


Mrs. Harry E. Machen, ist Counselor 
Hamer Ward, Rigby Stake 

The Church of Jesus Christ of L.D.S. 
Hamer, Idaho 
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SALMON CASSEROLE 


2c. uncooked noodles 

1 can cream of mushroom soup 
%c. cream 

1 sm. onion, chopped 

1 Ige. can red salmon 

% c. grated cheese 


Mix all ingredients except cheese. Sprinkle with 
cheese. Bake at 350 degrees for 15 minutes or 
until noodles are done. Yield: 4-6 servings. 


Afton H. Long, Pres. 

Mapleton Ward 

The Church of Jesus Christ of L.D.S. 
Preston, Idaho 


SALMON CROQUETTES 


2 tbsp. parsley 

1 tsp. salt 

Dash of pepper 
2c. salmon 

1 thsp. lemon juice 


1 egg 
% ¢c. shortening 


Combine all ingredients except shortening; mix 
well. Shape into small patties. Melt shortening 
in hot skillet; brown patties on both sides. 


Bonnie Jones, Sec.-Treas. 
Morristown Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Bybee, Tennessee 


SALMON CUSTARD 
2 eggs 

2c. milk 

1 sm. can salmon 
Salt and pepper 


Beat eggs until well blended; add milk. Flake 
salmon into small pieces with fork. Add to egg 
mixture; stir until thoroughly mixed. Season to 
taste. Pour into baking dish. Bake at 350 degrees 
for 35 minutes or until thickened and slightly 
browned on top. Serve while hot. Yield: 4-6 serv- 
ings. 


Ora Griffiths, Chorister 

Provo Twentieth Ward 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 


SALMON FRITTERS 


1 4c. sifted flour 

1 % tsp. baking powder 

1 tsp. salt 

4c. corn meal 

1 egg, slightly beaten 

%c. milk ; 

1 1-Ib. can salmon, drained 


Sift flour with baking powder and salt; add corn 
meal. Mix egg and milk; addto flour mixture. Add 
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salmon. Drop by tablespoonfuls into hot fat; 
brown for about 2 minutes on both sides. Drain. 
Serve with creamed peas over fritters, if de- 
sired. Yield: 6 servings. 


Mrs. Kathryn E. Hansen, Work Dir. 
Kansas City Second Ward 

The Church of Jesus Christ of L.D.S. 
Kansas City, Kansas 


SALMON PATTIES 

1 Ige. can salmon, skinned and boned 
12 (or more) Ritz crackers, crushed 
3 to 6 eggs 


Mix all ingredients well. Form into patties. 
Cook in fry pan or deep fat fry. NOTE: The 
amount of crackers and eggs depends on number 
of patties desired. Yield: 6-8 servings. 


Mrs. Mary Cant, Pres. 

Barrie Branch 

The Church of Jesus Christ of L.D.S. 
Palgrave, Ontario, Canada 


SOLE DELIGHT 


1 Ib. sole fillets 

Salt and pepper 

F lour 

4 tbsp. butter 

1 tbsp. dried parsley flakes or onion 
Paprika 

Onion salt 

6 eggs 
2 tbsp. salad dressing 

4c. milk 

% c. slivered almonds (opt.) 


Dust sole with salt, pepper and flour. Brown 
quickly in butter. Sprinkle with seasonings. Beat 
eggs with salad dressing and milk until foamy; 
pour over fillets and sprinkle with almonds. Bake 
at 375 degrees for 15 minutes or until eggs puff 
and brown slightly. Serve at once. Yield: 6 
servings. 


Eva Dean L. Rydalch, Pres. 

Modesto Ward 

The Church of Jesus Christ of L.D.S. 
Modesto, California 


MADISON FISH BAKE 


1 % Ib. swordfish or halibut steaks, or 1 Ib. 
frozen fillets, thawed 

Salt and pepper to taste 

Salad oil 

1 No. 2 can white potatoes, drained 

’% c. minced onion 

3 med. tomatoes, peeled and thinly sliced 

1c. sour cream 

1 tbsp. lemon juice 

2 tsp. prepared mustard 

Paprika 


Sprinkle fish with salt and pepper. Saute fish 
in salad oil; saute potatoes and onion until 
golden. Arrange fish, potatoes and onion in 12 x 
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8-inch baking dish. Top with tomato slices; 
sprinkle with salt. Combine sour cream, lemon 
juice, mustard, 1/4 teaspoonful salt and 1/8 
teaspoonful pepper; pour over tomato slices. 
Sprinkle with paprika. Bake at 350 degrees for 20 
minutes. Yield: 4 servings. 


Sharon S. Brown, Pres. 

Brigham Young Univ. First Ward 
The Church of Jesus Christ of L.D.S. 
Provo, Utah 


CHINESE TUNA 


1 6 4-oz. can tuna 

1 3-oz. can fried Chinese noodles 
4 to 2c. water or milk (opt.) 

1 can cream of mushroom soup 

1 c. diced celery 

% to % c. chopped cashew nuts 
Minced onion 

Salt and pepper to taste 


Combine all ingredients and pour into casse- 
role. Bake at 325 to 375 degrees for approxi- 
mately 20 to 45 minutes. Yield: 5-6 servings. 


Louise Waters, Counselor 

Evanston Third Ward 

The Church of Jesus Christ of L.D.S. 
Evanston, Wyoming 

Mrs. Helen Everett, lst Counselor 
Ventura Second Ward 

The Church of Jesus Christ of L.D.S. 
Ventura, California 

Wanda T. Wiser, Pres. 

Ephrata Ward 

The Church of Jesus Christ of L.D.S. 
Moses Lake, Washington 

Marie Goldsberry, Work Counselor 
Boise First Ward 

The Church of Jesus Christ of L.D.S. 
Boise, Idaho 


COMPANY CREAMED TUNA 


2 tbsp. finely chopped onion 
3 tbsp. butter 

3 tbsp. flour 

4 tsp. salt 

Dash of pepper 

1 4c. milk 

% c. sour cream 

1 can tuna 

2 tbsp. chopped parsley 
Toasted slivered almonds (opt.) 
Puff pastry shells 


Cook onion in butter until tender, but not brown. 
Blend in flour, salt and pepper. Add milk; cook 
and stir until mixture thickens. Stir in sour 
cream. Add tuna and parsley. Heat thoroughly. 
Sprinkle with toasted almonds. Serve in pastry 
shells. Yield: 4 servings. 


Marilyn Deaver, Sec.-Treas. 
Raleigh Ward 

The Church of Jesus Christ of L.D.S. 
Raleigh, North Carolina 


QUICK AND EASY FISH DISHES 


CRUST TUNA PIE 


1 % c. cubed potatoes 

2c. sliced carrots 

% ¢. chopped onion 

’% c. chopped parsley 

1 tsp. salt 

% tsp. pepper 

1 4c. water 

1 6 %-oz. can tuna, flaked 

1 10 %-oz. can cream of chicken soup 
Buttered bread triangles 


Combine potatoes, carrots, onion, parsley, salt, 
pepper, water and tuna in saucepan. Cover and 
boil slowly 15 minutes until vegetables are ten- 
der. Stir in soup. Pour into greased casserole; 
top with bread. Bake at 400 degrees until lightly 
browned, about 15 minutes. Yield: 12 servings. 


Mrs. Emma Gharring, Pres. 
Kearney Branch 

The Church of Jesus Christ of L.D.S. 
Kearney, Nebraska 


EASY TUNA CASSEROLE 


1 10-0z. pkg. egg noodles 

1 thsp. salt 

1 can cream of mushroom soup 

1 9 %-oz. can tuna, chicken or turkey 
1 8 %-oz. can or 1 c. frozen peas 

1 tbsp. minced pimento (opt.) 
Buttered bread crumbs 

Paprika 


Cook noodles in 3 quarts boiling salted water 
until tender. Add soup, tuna, peas and pimento. 
Mix well. Pour into buttered casserole. Top with 
crumbs and sprinkle with paprika. Bake at 350 
degrees for 20 minutes. Yield: 6-8 servings. 


Mrs. Esther Slater, Pres. 

Clinton Branch, Oklahoma Stake 

The Church of Jesus Christ of L.D.S. 
Clinton, Oklahoma 


MOCK CHICKEN CASSEROLE 


1 tbsp. flour 

1 % tbsp. shortening 

Milk 

% tsp. salt 

Dash of pepper 

1 can tuna 

1 5-oz. pkg. potato chips 

1 can cream of mushroom soup 
% c. cracker crumbs 

% c. grated cheese 


Make a thin gravy with flour, shortening and 
milk; season with salt and pepper to taste. 
Add tuna. Layer tuna, gravy and chips in casse- 
role until dish is full. Pour on soup. Top with 
crackers and cheese. Bake at 350 degrees for 30 
minutes. Yield: 6 servings. 


Mrs. Erma Britton 

Valley Center Second Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 
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NOODLES AND TUNA CASSEROLE 


1 10 or 12-02. pkg. egg noodles 
2 cans cream of mushroom soup 
1 % soup can water 

2 6 %-oz. cans light chunk tuna 

1 c. cooked peas (opt.) 

2c. crushed potato chips 


Drop noodles into boiling, salted water; cook 
until tender. Drain. Mix cream of mushroom 
soup with water; add tuna. Mix well. Add peas, 
if desired. Spread a layer of noodles in 13x 
9 1/2 x 2-inch casserole or baking dish; cover 
with a layer of soup and tuna mixture. Add 
another layer of noodles, alternately with soup 
mixture, until all is used. Cover top with a 
layer of potato chips. Bake at 350 degrees 
for 30 minutes. Yield: 10-15 servings. 


Ida S. Verney, Assistant Work Dir. 
Mesa Fifth Ward 


The Church of Jesus Christ of L.D.S. 
Mesa, Arizona 


QUICK TUNA CASSEROLE 


1 4c. cooked broken noodles 

1 can cream of mushroom or chicken soup 
% c. evaporated milk 

1 7-oz. can tuna, drained 

1 c. grated process American cheese 

4 ¢. chopped onion 

% c. broken potato chips 


Combine all ingredients except potato chips; mix 
well. Pour into greased 1 1/2-quart baking dish. 
Top with potato chips and additional grated 
cheese. Garnish with paprika. Bake at 425 de- 
grees for 15 minutes or until bubbly hot. Yield: 
4 servings. 


Charlene Mortensen, Visiting Teacher 
Cleveland Branch 

The Church of Jesus Christ of L.D.S. 
Cleveland, Utah 


SWEET AND SOUR TUNA 


1 No. 2 can pineapple chunks 

4c, sugar 

2 tbsp. cornstarch 

1 chicken bouillon cube 

1 c. hot water 

2 tbsp. vinegar 

2 tsp. soy sauce 

% tsp. salt —— 

2c. green pepper strips, 2-in. wide 

2 6 %or 7-oz. cans tuna, drained and broken 
into chunks 

2 tbsp. butter 

Noodles 


Drain pineapple, reserving syrup. Combine 
sugar and cornstarch; stir in bouillon dissolved 
in water, pineapple syrup, vinegar, soy Sauce 
and salt. Cook and stir until mixture thickens. 
Add pineapple, green pepper strips, tuna and 
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butter. Heat for 5 minutes, stirring occasionally. 
Serve over noodles. Yield: 6-8 servings. 


Evelyn Conrad, Relief Soc. Pres. 
Ellensburg Ward 

The Church of Jesus Christ of L.D.S. 
Kittitas, Washington 


SWEET-SOUR TUNA 


1 10 %-oz. can pineapple chunks 

1 green pepper, cubed 

1c. sliced celery 

2 tbsp. butter 

2 2 tbsp. cornstarch 

3 thsp. sugar 

2 tbsp. vinegar 

1 thsp. soy sauce 

1 10 %-oz. can onion soup 

2 6 %-oz. cans solid or chunk-style tuna, 
drained 

1 5-o0z. can chow mein noodles 


Drain pineapple; reserve liquid. Saute pineapple, 
green pepper and celery in butter until tender. 
Blend cornstarch, sugar, vinegar, soy sauce and 
2/3 cup pineapple juice; pour into pineapple- 
vegetable mixture. Add undiluted soup, stirring 
until thickened and clear. Add tuna. Heat thor- 
oughly, spooning sauce gently over tuna to keep 
in large pieces. Serve over heated noodles. 
Yield: 6 servings. 


Stella Hatch, 2nd Counselor 
Toledo-Winlock Branch 

The Church of Jesus Christ of L.D.S. 
Castle Rock, Washington 


TASTY TUNA CASSEROLE 


4c. small shell macaroni 

1 can cream of chicken soup 
1 can milk 

1 can tuna 

1 pkg. frozen peas, cooked 
30 soda crackers, crushed 
4 |b. margarine, melted 


Boil macaroni until tender; drain. Add remain- 
ing ingredients. Mix well; pour into 13 x 9 x 2- 
inch cake pan. Toss cracker crumbs with mar- 
garine; sprinkle over top. Broil until topping is 
crisp and brown. Yield: 12 servings. 


Janet Glad, Pres. 
Sandy Fifth Ward 
The Church of Jesus Christ of L.D.S. 


Sandy, Utah 
TUNA AND RICE CASSEROLE 
1 1-Ib, can tuna, drained 
1 can tomatoes 
1 can whole kernel corn 
3 tbsp. chopped green pepper 
% Ib. mushrooms 
2 tsp. salt 
Pepper to taste 
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2% c. cooked rice 
3 tbsp. melted butter 


Break tuna apart in layers. Mix tomatoes with 
corn, green pepper and mushrooms; season well 
with salt and pepper. Mix rice with melted butter. 
Place layers of buttered rice, vegetable mix- 
ture and tuna in a greased casserole; repeat 
layers until all are used. Bake at 425 degrees 
for about 30 minutes. Yield: 6 servings. 


Mrs. Ruth E, Branchflower, Sec.-Treas. 
Kamloops Branch 

The Church of Jesus Christ of L.D.S. 
Kamloops, British Columbia, Canada 


TUNA BAKE 


2 cans chunk-style tuna 

1 med. onion, chopped 

1 med. green pepper, chopped 

2 No. 303 cans small English peas 
2 cans cream of celery soup 

Salt and pepper to taste 

2 cans refrigerated biscuits 

2c. grated American cheese 


Drain small amount of oil from tuna into skillet. 
Saute onion and green pepper in oil until trans- 
parent. Combine onion, green pepper, tuna, peas 
and soup in 2-quart casserole. Add salt and pep- 
per. Flatten each biscuit; add a small amount of 
grated cheese. Fold over, pinching edges to form 
a pocket. Place on tuna mixture. Top with re- 
maining cheese. Bake at 400 degrees for 15 min- 
utes or until biscuits are browned. Yield: 10-12 
servings. 


Mary Ann Hitchcock, lst Counselor 
McMinnville Branch 

The Church of Jesus Christ of L.D.S. 
Bone Cave, Tennessee 


TUNA CASSEROLE 


1 can cream of mushroom soup 
1 6 %-0z. can tuna, flaked 

2 c. canned or frozen peas 

3 hard-cooked eggs, chopped 

4 tsp, salt 

% tsp. pepper 
1 tbsp. chopped onion 
Mashed potatoes 
Onion slices 


Combine all ingredients except potatoes and 
onions; heat in saucepan. Pour into 2-quart 
casserole. Top with mashed potatoes, spoonedin 
mounds. Place a slice of onion on top of each 
mound. Bake at 350 degrees for 30 to 35 min- 
utes. Yield: 6 servings. 


Mrs. Elizabeth T. Barcroft, Pres. 
Neosho Branch 

The Church of Jesus Christ of L.D.S. 
Neosho, Missouri 


QUICK AND EASY FISH DISHES 


TUNA CASSEROLE 


1 to 2 tbsp. butter 

2 tbsp. chopped onion 

1 green pepper, chopped 

4 tbsp. flour 

1c, milk 

1 can cream of mushroom soup 
1 7-0z. can tuna 

3 % oz. potato chips 


Place butter in skillet; saute onion and green 
pepper. Add flour and milk. Stir and cook until 
thick. Add soup and tuna. Top with potato chips. 
Pour into buttered casserole. Bake at 350 de- 
grees for 15 minutes. Yield: 4-6 servings. 


Marion Reihl, Magazine Rep. 

South Bend Ward 

The Church of Jesus Christ of L.D.S. 
Mishawaka, Indiana 


TUNA CASSEROLE 


1 12-0z. pkg. egg noodles 

1 can cream of mushroom soup 

1 soup can water 

1 7-oz. can flaked tuna 

1c. milk 

1 c, canned peas 

Salt and pepper to taste 

— cracker crumbs or crushed potato 
ips 


Cook noodles until tender; drain. Dilute soup with 
water. Combine noodles, tuna, soup, milk and 
peas; blend well. Place in a large casserole. 
Season. Cover with crumbs. Bake at 350 degrees 
for about 30 minutes. NOTE: Macaroni may be 
substituted for egg noodles. Yield: 6 servings. 


Mrs. Delila S. Flint, Relief Soc. Sec. 
Layton Second Ward 

The Church of Jesus Christ of L.D.S. 
Layton, Utah 


TUNA CHOW MEIN 


1 4-0z. can sliced mushrooms 
1 c, cottage cheese 

2 tbsp. butter 

% c, chopped onion 

% c, diagonally cut celery 

% c. chopped green pepper 

1 7-oz. can tuna, drained 

3 tbsp. soy sauce 

1 tbsp. cornstarch 

2 c. cooked rice 

1 6-oz. can chow mein noodles 
Green pepper rings 


Drain mushrooms and cottage cheese; reserve 
liquids. Melt butter in large skillet. Saute onion 
until transparent; add celery, green pepper, 
mushrooms and tuna. Measure liquid from cot- 
tage cheese; add mushroom liquid to equal 1/2 
cup. Add soy sauce. Blend liquids into cornstarch 
to make a smooth paste. Pour paste into skillet 
with vegetables and tuna. Cook until thickened; 
reduce heat and cook for 3 minutes. Blend in 
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cottage cheese carefully. Serve on rice with chow 
mein noodles; garnish with green pepper rings. 
Yield: 4-5 servings. 


Mrs. Flora Butts, Visiting Teacher Instructor 
Mill Creek Third Ward, Mill Creek Stake 
The Church of Jesus Christ of L.D.S. 

Salt Lake City, Utah 


TUNA GOODIES 


4 slices fresh bread 

1 can chunk-style tuna 
2 tsp. grated onion 

3 tbsp. mayonnaise 

1 tbsp. catsup 

Cubed cheese 


Press bread slices into a muffin pan, allowing 
corners to stand up as points. Blendtuna, onion, 
mayonnaise and catsup. Fill bread cups with tuna 
mixture; top with cubes of cheese. Bake at 350 
degrees for 15 minutes. Yield: 4 servings. 


Clara Brown, Pres. 

Colfax Ward, Greensboro Stake 

The Church of Jesus Christ of L.D.S. 
Colfax, North Carolina 


TUNA-MACARONI CASSEROLE 


1 sm. pkg. macaroni 

1 can tuna 

4 tbsp. mustard 

1 % tbsp. salt 

1 % tbsp. pepper 

6 tbsp. water 

5 slices bread, broken into pieces 


Cook macaroni in boiling water until soft. Drain 
and pour into casserole. Add remaining ingredi- 
ents except bread. Mix well. Top with bread. Bake 
at 400 degrees for about 20 minutes. Yield: 6-8 
servings. 


Brenda Ohern 

Memphis First Ward 

The Church of Jesus Christ of L.D.S. 
Memphis, Tennessee 


TUNA-RICE CASSEROLE 


3c. boiling water 

1 c. uncooked rice 

Salt and pepper 

1 can tuna 

1 3-0z. pkg. cream cheese 
1c. milk 


Bring water to boil in 2-quart saucepan. Add 
rice; reduce heat. Cook until tender. Salt to 
taste and drain. Place rice in casserole alter- 
nately with tuna. Melt cream cheese in milk; add 
salt and pepper totaste. Pour over tuna and rice. 
Bake at 375 degrees for 10 minutes or until 
heated through. Yield: 6 servings. 


Alfa Jean Carter, Education Counselor 
Logan Nineteenth Ward 

The Church of Jesus Christ of L.D.S. 
Logan, Utah 


QUICK AND EASY FISH, SHELLFISH DISHES 


TUNARONI SUPPER CASSEROLE 

1 c. grated cheese 

4 c. cooked macaroni 

1 6 4-0z. can tuna 

4c, diced green pepper (opt.) 

4 c, chopped pimento 

1 sm. onion, chopped 

% tsp. salt 

1 10 %-oz. can cream of mushroom soup 
% c, milk 


Combine 1/2 cup cheese with remaining ingredi- 
ents. Pour into greased 1 1/2-quart casserole; 
sprinkle with remaining cheese. Bake at 400 de- 
grees for 20 minutes. Yield: 6 servings. 


Alma L. Mosley 

Verde Valley Ward, Flagstaff Stake 
The Church of Jesus Christ of L.D.S. 
Clarksdale, Arizona 


BAKED FILLETS IN SAUCE 

1 Ib. fillets 

1 sm. onion, sliced or chopped 
3 tbsp. margarine 

3 tbsp. flour 

1 tbsp. prepared mustard 

% tsp. salt 

’ tsp. pepper 

1 4c, mil 

*4 c. grated cheese 


Place fillets in lightly greased baking dish. 
Cover with onion. Make white sauce of mar- 
garine, flour, mustard, salt, pepper and milk. 
Add cheese and melt. Pour over fish. Bake at 
400 degrees for 20 minutes or brown under 
broiler. Yield: 4 servings. 


Mrs. Maurine M. Jacobson 

Pioneer Ward 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 


CAROL’S CREAMED FISH 


4c, butter 

4c. flour 

2c. milk or light cream 

2c. fish 

2 eggs, beaten 

5 tsp. salt 

4 tsp. p 

2 Pep. shoowed green pepper 
1 tbsp. chopped onion 


Melt butter in saucepan; stir in flour. Gradually 
add milk, stirring constantly, until thickened. 
Add fish; cook until heated. Add eggs; heat 
again, stirring constantly. Add salt, pepper, 
green pepper, onion and seasonings to taste. 
Serve with buttered noodles, toast, crackers 
or potatoes. Garnish with grated cheese, cara- 
way seed, chopped parsley or curry. Yield: 4- 
6 servings. 


Carolyn Esther Boyer, Education Counselor 
Weiser Ward 

The Church of Jesus Christ of L.D.S. 
Weiser, Idaho 


DEEP-FRIED FRESH FISH 

1c. milk 

1 c. flour 

1 tsp, salt 

1 tsp. baking powder 

% tsp. pepper 

1 egg, beaten 

3 Ib. fresh fish fillets, cut into serving pieces 


Add milk and dry ingredients to egg. Beat lightly 
until smooth. Heat 2 inches of oil in skillet to 
very hot. Dip fish fillets into batter; place in oil. 
Fry on each side for 2 minutes. Yield: 4-6 serv- 
ings. 


Bessie Minaker 

Bella Coola Branch 

The Church of Jesus Christ of L.D.S. 
Bella Coola, British Columbia, Canada 


BROILED CLAMS 

36 clams 

%c, dry crumbs 

4c, melted butter 

2 tbsp. chopped parsley 
1 clove of garlic, minced 
% tsp. oregano 

’% tsp, thyme 

% tsp. tarragon 


Shuck clams; place on deep half of shells on 
broiler pan. Mixcrumbs, butter andherbs; spoon 
mixture on clams. Broil 4 inches from heat for 
5 minutes. Yield: 6 servings. 


Sharon Labrum, Theology Teacher 
Sitka Branch 

The Church of Jesus Christ of L.D.S. 
Mt. Edgecomb, Alaska 


CLAM FRITTERS 


8 Ige. clams, chopped 
4c. clam liquid 
1 y 299 slightly beaten 
utter 
3 ‘ty oe milk 
lou 


3 tbsp. felting pwoder 
% tsp. salt 


Combine clams, clam liquid, egg, butter and 
milk; mix well. Mix and sift flour, baking powder 
and salt. Add to clam mixture and mix until 
smooth. Drop by teaspoonfuls into hot deep fat; 
fry for 2 to 3 minutes or until brown. Drain on 
absorbent paper. Yield: 6 servings. 


Lizzie L. Ford 

Farmington Branch 

The Church of Jesus Christ of L.D.S. 
Strong, Maine 


FRESH CLAM PATTIES 


2c. fresh minced razor clams 
2 eggs, slightly beaten 
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% tsp. salt 

% tsp. pepper 

1 c. fine cracker crumbs 
Butter or cooking oil 


Mix all ingredients except butter to form a stiff 
batter. Heat butter inaheavy skillet. Drop batter 
by spoonfuls into pan and flatten with spoon. Fry 
over moderate heat until lightly browned. Turn 
and brown other side. Serve hot with wedge of 
lemon. Yield: 4 servings. 


Margaret Hunsaker, Visiting Teacher 
Smoot Ward 

The Church of Jesus Christ of L.D.S. 
Smoot, Wyoming 


VENETIAN SPAGHETTI WITH CLAM SAUCE 


12 02. spaghetti 

Salt to taste 

1 sm. onion, chopped 

4 tbsp. salad oil 

1 10-0z. can tomato soup or tomato sauce 
% soup can water 

1 tbsp. parsley 

Dash of pepper 

1 10-o0z, can baby clams 


Cook spaghetti in boiling water with salt until 
tender; drain. Saute onion in heated oil. Add 
soup, water, parsley and pepper. Cook for 3 min- 
utes; addthe clams with juice. Cook for 2 minutes 
longer. Pour the hot sauce over cooked spaghetti. 
Garnish with parsley. NOTE: After clams are 
added, do not overcook. Yield: 4 servings. 


Mrs. Robert M. Cromarty, Pres. 
Northern Interior Branch 

The Church of Jesus Christ of L.D.S. 
Fort St. James, British Columbia, Canada 


CRAB CASSEROLE 


6 tbsp, butter 

6 tbsp. flour 

3c. milk 

1 Ib. or 2 7 %-0z. cans crab meat or shrimp 
4 stalks celery, chopped 

4 ¢, Chopped green pepper 

4% C, chopped pimento 

% c, slivered almonds 

4 hard-cooked eggs, chopped 


Melt butter; add flour, blending until smooth. 
Add milk gradually, stirring constantly, until 
thickened. Add remaining ingredients; mix well. 
Pour into 2 to 2 1/2-quart casserole. Bake at 
350 degrees for 35 minutes. Serve in baked 
pastry shells or over rice, toast or halved 
English muffins. NOTE: May also be served in 
individual sea shells with topping of crumbled 
potato chips. Yield: 8 servings. 


Mrs. Esther C. Rasmussen, Pres. 
Holladay Twenty-first Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 
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CRAB CASSEROLE 


% to 1%. salad dressing or mayonnaise 

% to 1 c. cream or evaporated milk or 2 c. 
whipped cream 

1 flat can. crab meat, shrimp, oysters or clams 

1 c. soft bread crumbs 

6 hard-cooked eggs, finely grated 

1 to 3 tsp. chopped onion 

1 to 3 tsp. chopped parsley 

Salt to taste 

Buttered bread crumbs or crushed potato chips 


Mix salad dressing and milk well; add crab 
meat, bread crumbs, eggs, onion, parsley and 
salt. Blend well and place ina 1 1/2-quart casse- 
role. Cover top with buttered bread crumbs. 
Bake at 300 to 350 degrees for 20 to 45 min- 
utes. NOTE: May be made ahead and refrig- 
erated; add 15 minutes to baking time. Onion 
may be sauted in butter. Yield: 6-8 servings. 


Pauline R. Thomander, Theology Teacher 
Newark Branch 

The Church of Jesus Christ of L.D.S. 
Maplewood, New Jersey 

Reta Parmley, Work Dir. 

Evanston Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Evanston, Wyoming 

Delpha Charles, Pres. 

Lodi Ward 

The Church of Jesus Christ of L.D.S. 
Lodi, California 

Genevieve Richardson, Pres. 
Garrison Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Garrison, Utah 

Madge W. Evans, 2nd Counselor 
Balboa Ward 

The Church of Jesus Christ of L.D.S. 
San Francisco, California 

Faye C. Olsen, Pres. 

East Mill Creek Seventh Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Mrs. Ada S. King, 2nd Counselor 
Spokane Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Spokane, Washington 

Dorathy Holmstrom, Pres. 

Wasatch Second Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Carol Skeen 

Holiday Sixteenth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CRAB CASSEROLE 


2 cans crab meat 

2c. soft bread crumbs 
1c. half and half 

1 c. mayonnaise 

5 hard-cooked eggs, chopped 
1 tbsp. parsley 

1 tbsp. chopped onion 

% tsp. salt 

% tsp. pepper 

%c. dry bread crumbs 

2 tbsp. melted butter 
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Combine all ingredients except dry crumbs and 
butter in casserole dish. Top with crumbs com- 
bined with butter. Bake at 375 degrees for 40 
minutes. Yield: 4-6 servings. 


Mrs. Ruthe Neeley, Visiting Teacher 
Oak Ridge Branch 
Oak Ridge, Tennessee 


CRAB CASSEROLE 

4c. cooked rice 

1 can cream of mushroom soup 
1 can mushroom pieces 

2 cans crab 

% can pimento, chopped 

Y% green pepper, chopped 
1 hard-cooked egg, chopped 
1 tbsp. minced onion 

Salt and pepper 

Grated nippy cheese 


Combine all ingredients except cheese; pour into 
casserole. Cover with cheese. Bake at 350 de- 
grees for 30 minutes. 


Lola Krey 

Sixth Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Tremonton, Utah 


CRAB DELIGHT 


*4c. sliced fresh mushrooms 

4c, butter 

4c, flour 

% tsp. salt 

% tsp. pepper 

1 4c, mil 

2 6 %4-oz. cans crab meat, drained and flaked 
2 tbsp. lemon juice 

Buttered bread crumbs 


Saute mushrooms in butter untiltender. Blend in 
flour and seasonings. Add milk gradually and 
cook, stirring constantly, over low heat until 
thickened. Add crab meat andlemon juice. Place 
in greased individual casseroles. Sprinkle with 
buttered crumbs to lightly cover top of casserole. 
Bake at 400 degrees for 15to 20 minutes or until 
bubbling hot. Yield: 6 servings. 


Gail Stacey 

North Shore Ward 

The Church of Jesus Christ of L.D.S. 
North Vancouver, British Columbia, Canada 


CRAB IMPERIAL 


% c, butter 

4c. flour 

4 tsp. pepper 

1 tsp. salt 

1 tsp. onion salt 

Dash of meat tenderizer 

1 tsp. celery salt 

1 qt. milk 

4 ¢, minced fresh or dried parsley 
4 green pepper, minced 

1 c,. mayonnaise 

4 hard-cooked eggs, minced 
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3 cans crab meat 
Paprika 


Melt butter in double boiler. Add flour and sea- 
sonings. Add milk slowly; stir until smooth. Cook 
until thickened, stirring constantly. Add remain- 
ing ingredients except paprika. Pour into in- 
dividual baking shells; sprinkle with paprika. 
Bake at 375 degrees for 15to20 minutes. NOTE: 
This may be prepared the day before and baked 
when needed. May also be prepared and frozen, 
then baked when needed. Yield: 12 servings. 


Mrs. Vernon Law, Work Counselor 
Meridian Second Ward, Boise North Stake 
The Church of Jesus Christ of L.D.S. 
Boise, Idaho 


CRAB AND SPINACH CASSEROLE 


2 Ib. fresh spinach or 2 boxes frozen spinach 
% |b, sharp Cheddar cheese, grated 

1 Ib, crab meat 

1 thsp. grated onion 

1 tbsp. lemon juice 

Nutmeg 

2 tbsp. butter 

2 tbsp. flour 

1 can tomato soup 

% pt. sour cream 


Cook spinach slightly; drain. Place in greased 
casserole. Sprinkle with one-halfthe cheese. Add 
crab, onion, lemon, nutmeg and remaining 
cheese. Melt butter; blend in flour. Add soup and 
cook slightly; cool. Add sour cream. Pour over 
casserole; dot with additional butter. Bake at 350 
degrees for 30 minutes. Yield: 6-8 servings. 


Mrs. Carol Harless, lst Counselor 
Los Altos-Palo Alto Stake 

The Church of Jesus Christ of L.D.S. 
Los Altos, California 


DEVILED CRAB 


1 Ige. can crab meat 

4 eggs, well beaten 

Salt and red pepper to taste 
Lemon juice to taste 

1 c, lukewarm water 

% to 1c, butter, melted 

1 c, cracker crumbs 


Carefully break crab meat into pieces; mix 
lightly with all remaining ingredients except 
butter and crumbs. Place a layer of crumbs in 
casserole or individual shells. Spoon crab mix- 
ture over crumbs; top with remaining crumbs and 
melted butter. Bake at 375 to 400 degrees for 
about 30 minutes or until lightly browned. Gar- 
nish with parsley and lemon wedges. Yield: 6 
servings. 


Marian Campbell, Literature Teacher 
Laredo First Branch 

The Church of Jesus Christ of L.D.S. 
Laredo AFB, Texas 
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DEVILED CRAB 


2 tbsp. melted butter 

1 tsp. onion juice 

1 tsp. salt 

¥% tsp. pepper 

1 tsp. lemon juice 

2c. minced crab meat 

% c. bread crumbs 

1 c. milk 

% sm. green pepper, minced 


Add melted butter, onion juice and seasonings 
to crab meat. Combine with remaining ingredi- 
ents; mix well. Fill crab shells with mixture; 
fry in deep fat until light brown. Serve in shells. 
Yield: 4 servings. 


Mrs. Wesley S. Roper, Pres. 

Sixth Ward, Tacoma Stake 

The Church of Jesus Christ of L.D.S. 
Kent, Washington 


DEVILED CRAB 

1 green pepper, chopped 

1 4-0z. can mushrooms 

1 tbsp. butter 

1 c. crab 

1 No, 2 can macaroni and cheese 
1 tsp. catsup 

1 tsp. chili powder 

2 hard-cooked eggs, chopped 
Mild cheese 


Saute green pepper and mushrooms in butter; add 
crab. Mix in macaroni and cheese, catsup, chili 
powder and eggs. Place in casserole; top with 
cheese. Bake at 325 to 350 degrees for 10 min- 
utes. Yield: 4 servings. 


Mrs. Katherine Andreasen, 2nd Counselor 
Trona Branch 

The Church of Jesus Christ of L.D.S. 
Trona, California 


DEVILED CRAB MEAT 


1 4c. milk 

1 4c, soft bread crumbs 

2c. or 2 7-0z. cans flaked cooked crab 
5 hard-cooked eggs 

1 % tsp. salt 

4% tsp. dry mustard 

% tsp. Cayenne pepper 

% c. melted butter 

Wheaties or buttered crumbs 


Combine milk and bread crumbs. Gently stir in 
crab and finely chopped egg whites. Blend in 
chopped egg yolks, salt, mustard, pepper and 
butter. Pour into buttered 10 x 6-inch baking 
dish. Sprinkle with Wheaties. Bake at 450 de- 
grees for 15 minutes. Yield: 6 servings. 


Faye Lloyd, lst Counselor 

Berkeley Ward 

The Church of Jesus Christ of L.D.S. 
Berkeley, California 
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EASY CRAB CASSEROLE 


1 c. crab, flaked 

1 c. evaporated milk 

1 4c. mayonnaise 

6 hard-cooked eggs, chopped 
1 tbsp. minced parsley 

1 tbsp. minced onion 

% tsp. ve 

Dash o er 

Ye. loaeted bread crumbs 

3 thsp. melted butter 


Mix all ingredients except crumbs and butter. 
Place in greased casserole; cover with crumbs 
mixed with butter. Bake at 350 degrees for 30 
minutes. Yield: 6 servings. 


Marva H. Wood, lst Counselor 
National City Ward 

The Church of Jesus Christ of L.D.S. 
Bonita, California 


HEARTY-HAR CRAB 


8 strips bacon, cut into /2-in. pieces 
1 c. diced onions 

1 c. diced celery 

1 c. diced sweet peppers 

1 thsp. soy sauce 

2 tbsp. vinegar 

1 thsp. (packed) plus 2 tsp. brown sugar 
1 c. cocktail sauce 

1 tsp. Season-all salt 

2c. cooked rice 

2 c. cooked crab meat 


Fry bacon until light brown. Add vegetables; 
gently stir andfry for 10 minutes. Addsoy sauce, 
vinegar, brown sugar, cooktail sauce and season- 
ing. Stir and blend mixture well. Add rice and 
crab meat. Mix well; place in baking dish. Bake 
at 325 degrees for 25 minutes. Serve with crack- 
ers and Tillamook cheese. Yield: 6 servings. 


Mrs. Thelma L. Boerner, Work Ldr. 
Tillamook Branch, North West States Mission 
The Church of Jesus Christ of L.D.S. 
Nehalem, Oregon 


IMPERIAL CRAB 


4 tbsp. butter 

4 tbsp. flour 

2c. milk 

1 tbsp. minced onion 

% tsp. celery seed 

4 tsp. pall) mustard 

1 tsp. salt 

1 tsp. Worcestershire sauce 
1 tbsp. minced parsley 
1c. soft bread crumbs 
1 egg yolk, beaten 

1 Ib. or 2c. crab meat 
Paprika 


Make a sauce of the butter, flour and milk over 
medium heat, stirring constantly, until thick- 
ened. Add onion and seasonings; cook for about 5 
minutes, stirring constantly. Remove from heat. 
Add bread crumbs, egg and crab meat. Stir and 
pour into greased casserole. Sprinkle with pap- 
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rika. Bake at 350 degrees for 20 to 30 minutes. 
Yield: 6 servings. 


Mrs. Barbara Jean Summers 

Ninth Ward, San Diego South Stake 
The Church of Jesus Christ of L.D.S. 
Lemon Grove, California 


JIFFY CRAB MEAT DELIGHT 


4c, butter or margarine 

2 cans cream of celery soup 

1 4-0z. can mushroom stems and pieces, 
drained 

1 sm. green pepper, cut into 4-in. strips 

2 tsp. lemon juice 

4 tsp, salt 

4c. ripe olives, sliced 

4c, chopped pimento 

1 tbsp. dried parsley 

Dash of Tabasco sauce 

2 6 %4-0z. cans crab meat, flaked 

4c, sliced almonds, toasted 


Melt butter. Add all remaining ingredients except 
almonds. Stir thoroughly. Place in casserole. 
Sprinkle almonds over crab mixture. Cover. 
Bake at 300 degrees for 25 to 30 minutes or 
until done. Yield: 6-8 servings. 


Mrs. Dora D. Wilson, Sec.-Treas. 
Thirtieth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


OLIVE-CRAB CASSEROLE 


1 can crab meat 

1 to 1 4c. soft bread crumbs 
1 to 1 4c, mayonnaise 

1 c. finely cut celery (opt.) 
1 sm. onion, finely cut lost.) 

10 ripe olives, chopped (opt.) 

1 tbsp. minced parsley (opt.) 

2 hard-cooked eggs, diced 

1 c. light cream or evaporated milk 
Salt and pepper to taste 

Buttered bread crumbs 


Combine all ingredients except buttered crumbs. 
Place in 2-quart casserole. Sprinkle with 
crumbs. Bake in 350 degree oven for 35 to 40 
minutes. Yield: 4-6 servings. 


Mrs. Jack Roush 

Visiting Teacher, Message Teacher 
Thirty-fifth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Mrs. Hattie W. Baggett, Pres. 
Twenty-second Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


PARTY DISH CRAB CASSEROLE 


3 to 4c. buttered bread crumbs 

3 hard-cooked eggs, thinly sliced 

2 7 %-o0z. cans or 2c. fresh crab, flaked 
3 c. coarsely grated mild cheese 
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3 drops of Tabasco sauce 
4c. thin white sauce 
Dash of paprika 


Set aside some crumbs for topping. Layer re- 
maining crumbs, eggs, crab meat and cheese in 
buttered casserole. Add Tabasco sauce to white 
sauce; pour over casserole. Sprinkle with re- 
served crumbs and paprika. Bake at 250 to 300 
degrees for 30 minutes. Serve in crab shells. 
Yield: 14 servings. 


Mrs. Eliza B. Morgan, Visiting Teacher 
Provo Third Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 


SCALLOPED CRAB 
1 can crab 


1 egg 

1 hard-cooked egg, chopped 
Juice of 1 lemon 

Grated rind of 1 lemon 

% c, bread crumbs 

1c, cream 

’ tsp. dry mustard 

1 sm. onion, chopped 

2 tbsp. melted butter 

Salt and pepper to taste 


Combine all ingredients. Pour into casserole. 
Bake at 325 to 350 degrees for 20 minutes. 


Mrs. Grace Slater, Pres. 

Ogden Thirty-second Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


TOMATO-CRAB CASSEROLE 


2 tbsp. flour 

2 tbsp. butter 

1 tsp. salt 

1 4c. tomato juice 

1 % c, cooked rice 

2 cans crab meat 

1 tbsp. grated green pepper 
*% ©, mayonnaise 

Dash of garlic salt (opt.) 
Buttered bread crumbs 


Combine flour, butter and salt in pan; heat. 
Add tomato juice; bring to a boil. Addrice, crab 
meat and green pepper; stir well. Add mayon- 
naise and garlic salt. Pour into casserole; 
sprinkle with buttered bread crumbs. Bake at 
350 degrees for 30 minutes. NOTE: Casserole 
may be frozen. Yield: 6-7 servings. 


Bernice Keiser, lst Counselor 
Wenatchee Ward 

The Church of Jesus Christ of L.D.S. 
Wenatchee, Washington 


CREAMED LOBSTER 


2 thsp. finely chopped green pepper 
1 tsp. chives or onions 
2 thsp. butter 
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2 % tbsp. flour 

1 % c. cream or chicken stock 
% tsp. salt 

4 tsp. nutmeg 

Few grains of cayenne 

2 tbsp. finely minced parsley 
2 thsp. lemon juice 

2c. diced lobster 

1 c. chopped nuts 

Soft buttered bread crumbs 


Cook green pepper and chives in butter in top 
of double boiler for 5 minutes, Stir in flour; 
add cream, salt, nutmeg, cayenne, parsley and 
lemon juice. Bring to a boil; cook until thick- 
ened. Add lobster and nuts; heat. Fill soft 
bread baskets; sprinkle with crumbs. Bake at 
375 to 400 degrees for 15 minutes. Serve hot. 
NOTE: Shrimp or other seafood may be sub- 
stituted for lobster. Cooked rice, Chinese fried 
noodles or toast may be used instead of bread 
baskets. Yield: 6 servings. 


Verna L. Dewsnup, Visiting Teacher 
Fourth Ward, St. George East Stake 
The Church of Jesus Christ of L.D.S. 
St. George, Utah 


LOBSTER CASSEROLE 


8 boiled lobsters 
2 cans cream of celery soup 


Grease bottom of rectangular cake pan. Remove 
lobster meat and tamale from shells. Place meat 
in bottom of pan; pour soup over all. Spread 
tamale from lobster thinly over top. Bake at 450 
degrees for 10 minutes. Reduce heat to 300 to 
350 degrees; bake for 20 minutes longer. Yield: 
8-10 servings. 


Mrs. Jean M. Harford, Pres. 
Portsmouth Branch 

The Church of Jesus Christ of L.D.S. 
Kittery Point, Maine 


SEAFOOD CASSEROLE 


¥% c. margarine or butter 

1 6-oz. can lobster, salmon or tuna 
1 c. crushed salted soda biscuits 

% c, cooked frozen or canned peas 

2 tbsp. finely chopped onion 

Few grains of nutmeg 

A tsp. salt 

Pinch of pepper 

4 tsp. lemon juice 

% c. milk 

Cracker crumbs or crushed potato chips 


Melt margarine; add lobster, biscuits, peas, 
onion, nutmeg, salt and pepper. Pour into greased 
casserole. Sprinkle with lemon juice and milk. 
Top with cracker crumbs or potato chips. Bake 
at 400 degrees for 15 to 20 minutes. Yield: 4-6 
servings. 


Mrs. George Geddes 

New Glasgow Branch 

The Church of Jesus Christ of L.D.S. 
Stellarton, Pictou Co., Novia Scotia, Canada 
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FRIED OYSTERS 


Large oysters 

Cracker crumbs 
Beaten eggs 

Salt and pepper to taste 


Dip oysters into cracker crumbs; dip into beaten 
eggs. Dip again into cracker crumbs. Season. Fry 
until golden brown. Serve with chili sauce or cat- 
sup. 


Mrs. Arthur Phillips 

Barnes Junction Branch 

The Church of Jesus Christ of L.D.S. 
South Boston, Virginia 


RICE WITH OYSTERS 

1 onion, finely chopped 

2 tbsp. olive oil 

% c. butter 

2 c. uncooked rice 

2c. oysters, chopped 

% c. finely chopped parsley 

Salt and pepper to taste 

4 tbsp. grated Parmesan cheese 


Brown onion in oil mixed with 1/4 cup butter. 
Add rice; stir constantly until butter and oilare 
absorbed. Add oysters and parsley; stir often. 
Do not allow rice to become too liquid, but if 
mixture gets dry, a little water may be added. 
Add seasonings; cook until rice is tender. Re- 
move from heat; add cheese and remaining 
butter. Yield: 6-8 servings. 


Danielle Butler, Pres. 

University Ward 

The Church of Jesus Christ of L.D.S. 
Eugene, Oregon 


SCALLOPED OYSTERS 
3 c. crushed crackers 

2 cans cream-style corn 
% |b. butter 

2 or 3 cans oysters 

Salt and pepper 

Milk 


Spread 1 cup crumbs over bottom of 8x 8-inch 
greased baking dish. Spread 1 can corn over 
crackers. Dot with butter. Spread one-half the 
oysters over corn. Season with salt and pepper. 
Repeat layers. Cover with remaining cup of 
crumbs. Pour milk over top until it seeps to 
bottom row of crumbs. Bake at 375 degrees until 
golden brown on top. Yield: 10 servings. 


Jocelyn L. Fuller, Pres. 
Albuquerque Lamanite Branch 

The Church of Jesus Christ of L.D.S. 
Albuquerque, New Mexico 


BATTER-FRIED SHRIMP 


1 % Ib. uncooked shrimp 
Salt 
1 egg, separated 
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1 thsp. butter or margarine, melted 
Yc. milk 

% tsp. Tabasco sauce 

% c. sifted flour 


Shell shrimp, leaving on tails. Sprinkle lightly 
with salt. Beat egg yolk; add butter, 3/4 teaspoon- 
ful salt, 1/4 cup milk and Tabasco. Add flour; 
mix until smooth. Stir in remaining milk. Beat 
egg white until stiff, but not dry; fold into flour 
mixture. Dip each shrimp, individually into 
batter; shake off excess batter. Shallow or deep 
fry at 375 degrees until golden brown, turning 
once. Yield: 4-6 servings. 


Ollie Mae Avery, Sec. 

Fort Pierce Branch 

The Church of Jesus Christ of L.D.S. 
Vero Beach, Florida 


CHINESE-STYLE PINEAPPLE AND SHRIMP 
’ c. (packed) brown sugar 

1 % thsp. cornstarch 

% tsp. salt 

4c. vinegar 

1 thsp. soy sauce 

% tsp. ground ginger 

1 1-Ib. 4 %-0z. can pineapple chunks 

1 green pepper, cut into strips 

1 med. onion, cut into rings 

1 Ib. cleaned, shelled and cooked shrimp 


Blend brown sugar, cornstarch and salt in a 
large pan or skillet. Add vinegar, soy sauce, 
ginger and syrup from pineapple. Cook, stirring 
until thickened. Add pineapple, green pepper and 
onion; cook for 2 to 3 minutes. Add shrimp and 
bring to a boil, stirring. Serve onhot rice. Yield: 
4-6 servings. 


Patricia Wood, lst Counselor 

Big Bear Branch 

The Church of Jesus Christ of L.D.S. 
Big Bear City, California 


CHOW FUN 

3 pkg. chow fun noodles 
Cooking oil , 

% c. chopped dried shrimp 
3 green onions, sliced 

1 pkg. bean sprouts 
Monosodium glutamate 
Salt to taste 


Cook noodles in boiling salted water until done; 
rinse with cold water. Drain. Adda small amount 
of cooking oil to noodles to prevent sticking. Cook 
shrimp in a small amount of cooking oil over 
medium heat. Add sliced onions, noodles and 
bean sprouts; sprinkle with monosodium gluta- 
mate and salt. Serve with shoyu. 


Annie Kaawa, lst Counselor 
Hoolehua Branch 

The Church of Jesus Christ of L.D.S. 
Hoolehua, Hawaii 


CREAMED SHRIMP 


4 tbsp. butter 
4 tbsp. flour 
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1 tsp. salt 

% tsp. pepper 

2c. milk 

% tsp. Worcestershire sauce 

1 tbsp. lemon juice 

1 tbsp. finely chopped parsley (opt.) 
2 thsp. chopped pimento (opt.) 

3 to 4c. cooked shrimp 


Mix butter, flour and seasonings over medium 
heat. Add milk; cook until thick, stirring con- 
stantly. Add remaining ingredients andheat; stir 
gently to avoid mashing shrimp. Serve toast, 
cooked rice, spaghetti or in pattie shells. Yield: 
6-8 servings. 


Ella Purcell 

Peach Springs Branch 

The Church of Jesus Christ of L.D.S. 
Peach Springs, Arizona 


CREOLE SHRIMP AND RICE 


4 tbsp. butter 

2 green onions, chopped 

% green pepper, chopped 

1 c. chopped celery 

1 tsp. salt 

4 tsp. sage 

1 10 %-oz. can tomato soup 

1 soup can water 

2 c. fresh cooked or canned shrimp 


Melt butter; brown onions, green pepper and 
celery slightly. Add seasonings, tomato soup 
and water. Cook until vegetables are tender. Add 
shrimp; cook over low heat to heat shrimp thor- 
oughly. Serve over cooked hot rice. Yield: 4-6 
servings. 


Mrs. Elsie Vanderwood, Sec.-Treas. 
North Ogden Fourth Ward 

The Church of Jesus Christ of L.D.S. 
North Ogden, Utah 


FRENCH-FRIED SHRIMP 


1 Ib. fresh shrimp 

Salt 

% c. sifted flour 

% tsp. salt 

% tsp. pepper 

4c. water 

1 thsp. lemon juice 

1 tbsp. salad oil 

1 egg white, stiffly beaten 


Cook shrimp in boiling water for 10 minutes; cool 
and shell. Sprinkle with salt. Make a smooth bat- 
ter of flour, salt, pepper, water, lemon juice 
and oil; fold in egg white. Dip shrimp into batter; 
fry in deep 375 degree fat for 1 to 2 minutes or 
until golden brown. Drain on absorbent paper. 


Inga Ingebrigtsen, Pres. 

Norwegian Branch 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 
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FRENCH-FRIED SHRIMP 


1 c. flour 

% tsp. sugar 

% tsp. salt 

1 eg 

1 c. ice water 

2 tbsp. melted fat or salad oil 
2 Ib. fresh shrimp 


Combine all ingredients except shrimp. Beat 
well. Peel shell from shrimp, leaving last 
section and tail intact. Cut slit through center 
back without severing either end; remove black 
line. Dry shrimp thoroughly. Dip into batter; 
fry in deep 375 degrees of fat until golden brown. 
Drain on absorbent paper. Serve immediately 
with tartar sauce or preferred seasoning. Yield: 
6 servings. 


Mrs. Perry Muse 

Many Ward 

The Church of Jesus Christ of L.D.S. 
Chireno, Texas 


GOLDEN GATE SHRIMP 


4 ¢. uncooked onion 

% c, chopped celery 

% c, chopped green pepper 
2 tbsp. butter 

2 8-0z. cans tomato sauce 
% tsp. sugar 

1 % tsp. pepper 

1 tbsp. lime juice 

2 cans shrimp 

3 avocados, halved 


Cook onion, celery and green pepper in butter 
over low heat for 5 minutes. Add tomato sauce; 
simmer for 20 minutes. Add sugar, pepper and 
lime juice. Add shrimp. If mixture is too thick, 
add 1 to 2 tablespoonfuls water. Serve steaming 
hot on avocado halves. NOTE: Do not peel the 
avocado. Sprinkle cut halves with lime juice and 
salt. Yield: 6 servings. 


Elisa R. Wirthlin, Pres. 

Booneville Ward, Booneville Stake 
The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


HARKER’S ISLAND SHRIMP 


1 Ib. shrimp, peeled and deveined 
Salt and pepper to taste 

F lour 

Shortening 

% ¢. chopped green pepper 

4c. onion 

4% ¢. chopped celery 

1 c. cooked rice 

1 can tomato paste 

1 c. water 


Sprinkle shrimp with salt, pepper and flour. Fry 
in small amount of shortening. Brown green 
pepper, onion and celery in separate pan. Add 
rice andtomato paste. Add water; season to taste, 
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Pour in shrimp. Simmer for 2 to 3 minutes. 
Yield: 3-4 servings. 


Mrs. Carl M. Willis, Work Dir. 

Harkers Island Ward, North Carolina Stake 
The Church of Jesus Christ of L.D.S. 
Harkers Island, North Carolina 


QUICK SHRIMP CURRY 


% c. chopped onion 

1 tbsp. butter or margarine 

1 can frozen cream of shrimp soup 
1c. sour cream 

% tsp. curry powder 

1 c. cleaned cooked or canned shrimp 
3 c. cooked rice 

Paprika 

Parsley 


Cook onion in butter until tender but not brown; 
add soup. Heat and stir until smooth. Stir in 
sour cream and curry powder. Add shrimp and 
heat. Serve over hot rice. Sprinkle with paprika; 
add a sprig of parsley. Yield: 4 servings. 


Dorothy Keatley, Social Science Ldr. 
Caldwell Ward 

The Church of Jesus Christ of L.D.S. 
West Caldwell, New Jersey 


SEAFOOD PORTUGAISE 


2 tbsp. oil 

1 onion, sliced 

4 ¢, chopped green pepper 

2 tbsp. chopped pimento 

1 8-oz. can seasoned tomato sauce 

% c. Florida orange juice 

% tsp. grated Florida orange rind 

4 tsp. salt 

1 % lb. shrimp, cooked, shelled and deveined 
4c. cooked rice 

1 Florida orange, peeled and sectioned 


Heat oil in skillet; add onion and green pepper. 
Saute until onion is golden. Add pimento. Stir in 
tomato sauce, orange juice, orange rindand salt; 
bring to a boil. Reduce heat; simmer for about 
5 minutes. Add shrimp; cook for 5 minutes or 
until heated through. Serve with rice; garnish 
with orange sections. NOTE: Crab or lobster 
may be substituted for shrimp or sauce may be 
used with fish fillets. Yield: 4-6 servings. 


Photograph for this recipe on page 309. 


SHRIMP A LA KING 


4 c, chopped green pepper 

1 tbsp. butter or margarine 

1 can frozen cream of shrimp soup 
%c. milk 

1 c. diced cooked shrimp 

1 tbsp. chopped pimento 

4 pattie shells 


Cook green pepper in butter in saucepan until 
tender; add soup, milk, shrimp and pimento. 
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Heat, stirring occasionally. Serve in pattie 
shells. Yield: 4 servings. 


Mrs. Roger Bronson, Sec. 

Sterling Branch, North Colorado Dist. 
The Church of Jesus Christ of L.D.S. 
Sterling, Colorado 


SHRIMP BISQUE 


2 4%-0z. cans shrimp, deveined 

% c, chopped celery 

4 ¢, chopped onion 

4c, butter 

3 tbsp. flour 

1 tsp. salt 

Dash of white pepper 

2c. milk 

2c. half and half 

2 tsp. lemon juice or 1 tsp. curry powder 


Drain shrimp; rinse and chop. Saute celery and 
onion in butter until tender but not browned. Blend 
in flour, salt and pepper. Add milk and half and 
half, stirring constantly. Cook and stir until 
sauce is smooth and thickened. Add chopped 
shrimp and lemon juice or curry powder. Heat. 
Yield: 6-8 servings. 


Jenna Vie B. Jensen 

Preston Fifth Ward, Franklin Stake 
The Church of Jesus Christ of L.D.S. 
Preston, Idaho 


SHRIMP COCKTAIL 

1 c. catsup 

Juice of 1 Ige. lemon 

1 tsp. cape relish 

1 tsp. horseradish 

1 tsp. finely chopped onion 

16 Ige. shrimp, cooked and chilled 


Combine catsup, lemon juice, relish, horse- 
radish and onion; chill. Place sauce in small in- 
dividual bowls nesting in large bowls of crushed 
ice, Arrange 4 shrimp around rim of each bowl. 
Garnish with a twist of lemon. 


Betty Smith Droubay, Sec. 

Decatur Branch 

The Church of Jesus Christ of L.D.S. 
Decatur, Alabama 


SHRIMP CREOLE 


3 Ige. onions, chopped 
Chopped green pepper 
1 stalk celery, chopped 
4 tbsp. fat 

2 tbsp. flour 

1 tsp. salt 

% tsp. pepper 

2 tsp. chili powder 

3c. tomatoes 

2c. water 

3 Ib. uncooked cleaned shrimp 


Saute onions, pepper and celery in fat. Combine 
flour, salt, pepper and chili powder; add enough 


water to make a paste. Addto onion mixture with 
tomatoes and water; simmer for 15 minutes. Add 
shrimp; cook for 20 minutes or until shrimp are 
red. Serve over steamed rice. Yield: 8 servings. 


Doneitta Quillon, Social Science Teacher 
Charlottesville Ward 

The Church of Jesus Christ of L.D.S. 
Charlottesville, Virginia 


SHRIMP CURRY 

1 Ige. onion, chopped 

4 stalks celery, chopped 

1 sm. unpeeled apple, chopped 
2 tbsp. butter 

2 thsp. flour 

1 to 2 thsp. curry powder 

4 tsp. salt 

1 4c. milk 

2 c. cooked shrimp 


Saute vegetables and fruit in butter; add flour, 
curry powder, salt and milk. Cook until thick; 
add shrimp. NOTE: Serve over rice. Yield: 4-6 
servings. 


Mrs. Donald Crego, 2nd Counselor 
Milwaukee Second Ward 

The Church of Jesus Christ of L.D.S. 
Elm Grove, Wisconsin 


SHRIMP DU JONGHE 


2 Ib. cooked shelled shrimp 
4 to 5 cloves of garlic, sliced 
1 c. butter 

1 c. dry bread crumbs 

4 tsp. tarragon 

4 tsp. minced parsley 

4 tsp. shallot 

4 tsp. minced onion 

2 tsp. salt 

4 tsp. pepper 

Dash of nutmeg 

Dash of mace 

Dash of thyme 

% ¢, consomme 


Place shrimp in eight individual baking dishes. 
Brown garlic in butter. Remove garlic; toss 1/4 
cup butter mixture with bread crumbs. Pour 
remaining butter over shrimp. Combine remain- 
ing ingredients; pour over shrimp. Top with 
buttered crumbs. Bake at 325 to 350 degrees 
for 15 minutes. NOTE: Shallot may be omitted; 
increase onion to 1/2 teaspoonful. Yield: 8 
servings. 


Marilyn W. Paskett, Work Counselor 
Biloxi Ward 

The Church of Jesus Christ of L.D.S. 
Ocean Springs, Mississippi 


SHRIMP FOO YONG 


2c. water 
1 bouillon cube 
1 thsp. soy sauce 
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2 tbsp. cornstarch 

¥% c. chopped onion 

% c, chopped green pepper 

% Ib. or 1 to 2c. diced shrimp 
1 No. 2 can bean sprouts 

3 eggs, slightly beaten 

2 tbsp. shortening 

Cooked rice 


Combine water, bouillon cube, soy sauce and 
cornstarch in saucepan. Bring to a boil; reduce 
heat and simmer until thickened, stirring fre- 
quently. Remove from heat. Combine onion, 
green pepper, shrimp, bean sprouts and eggs. 
Melt shortening in frying pan. For each pattie, 
pour 1/4 cup shrimp mixture into frying pan. 
Fry until golden brown on both sides, turning 
only once. Put fried patties in sauce over very 
low heat. Continue until all shrimp mixture is 
fried. Place patties on platter over rice. Top 
with sauce. Serve hot Yield: 5 servings. 


Nellie DeLese, Pres. 

Texarkana Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Texarkana, Arkansas 


SHRIMP JAMBALAYA 


2 med. onions, chopped 
8 tbsp. cooking oil 

2c. uncooked rice 

1 c. whole tomatoes 
2c. water 

2 tsp. salt 

Garlic to taste 
Seasonings to taste 
2c. cooked shrimp 


Cook onions lightly in oil. Wash rice. Combine 
all ingredients. Cook over low heat for 30 min- 
utes. NOTE: Dried shrimp may be used. Cook 
shrimp for 15 minutes. Yield: 12 servings. 


Mrs. Bertie Sentilles, Magazine Rep. 
Natchitoches Ward, Shreveport Stake 
The Church of Jesus Christ of L.D.S. 

Natchitoches, Louisiana 


SHRIMP AND PINEAPPLE 


1 can pineapple chunks 

1 Ib. frozen shrimp, thawed 
% c. flour 

% tsp. salt 

2 eggs, slightly beaten 

1c. oil 

%c. vinegar 

1 tbsp. cornstarch 

4c, sugar 

2 tsp. soy sauce 


Drain pineapple; reserve 4 tablespoonfuls juice. 
Wash thawed shrimp; drain well. Add flour and 
salt to eggs; beat well until foamy. Add shrimp 
to egg and flour mixture. Heat electric fry pan 
to 375 degrees with oil added; drop shrimp into 
pan, one at a time. Fry until light brown; remove 
shrimp; drain. Cut into bite-sized pieces. Com- 
bine vinegar, pineapple juice, cornstarch, sugar 
and soy sauce; cook until thickened. Add shrimp 
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to mixture. Garnish with pineapple chunks. Yield: 
6 servings. 


Rita Webster, 1st Counselor 
Kingston Branch 

The Church of Jesus Christ of L.D.S. 
Kingston, New York 


STEAMED SHRIMP 


1 Ib. shrimp 

1 tbsp. seafood seasoning 
2 tsp. salt 

4c. vinegar 

4c, water 

% ¢. chili sauce 

4c, catsup 

1 tsp. horseradish 

1 tbsp. lemon juice 


Wash shrimp; place in saucepan. Combine sea- 
food seasoning, salt, vinegar and water. Pour 
over shrimp. Cover. Bring to a boil; reduce 
heatand steam for 20 minutes. Stir once, coating 
shrimp well with spiced liquid. Remove from 
heat. Drain and remove shells. Combine re- 
maining ingredients; mix well. Dip shrimp into 
cocktail sauce. Serve with saltine crackers. 
Yield: 3 servings. 


Adona Burnett 

Buck Valley Branch 

The Church of Jesus Christ of L.D.S. 
Hancock, Maryland 


BAKED CRAB MEAT AND SHRIMP 


1 med. green pepper, chopped 
1 med. onion, chopped 

1 c. chopped celery 

1 6 %-oz. can crab meat 

1 6 %-oz. can shrimp 

1 tsp. Worcestershire sauce 
% tsp. salt 

Dash of pepper 

1 c, mayonnaise 

1 c. buttered bread crumbs 


Combine all ingredients except bread crumbs. 
Place in individual sea shells or in greased 
casserole. Sprinkle with bread crumbs. Bake at 
350 degrees for 30 minutes. Yield: 6-8 servings. 


Jean MacDonald, Pres. 

Suffolk Ward 

The Church of Jesus Christ of L.D.S. 
Wyandarch, New York 


FINNAN HADDIE LIDO 


4 tbsp. butter, melted 

4 tbsp. flour 

2% c. milk 

2 c. prepared finnan haddie, flaked 
1 can shrimp, cleaned 

1 sm. can pimento, cut into strips 
Parsley 

Salt and pepper to taste 

Paprika 
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QUICK AND EASY PORK, POULTRY DISHES 


Blend butter and flour in saucepan. Gradually 
stir in milk. Cook over medium heat until thick- 
ened. Add remaining ingredients; heat thor- 
oughly. Serve on crackers. Yield: 4 servings. 


Mrs. Frank J. Pollard, Pres. 
Bangor Branch 

The Church of Jesus Christ of L.D.S. 
Bangor, Maine 


CHOW MEIN 

1 Ib. pork 

1 tsp. cooking oil 

1 clove of garlic, cut up 

8 strips celery 

1 Ige. Spanish onion, cut up 
1 sm. green onion, cut up 

1 tsp. salt 

1 tsp. sugar 

1 tsp. monosodium glutamate 
4 Ib, Chinese noodles 

1 can bean sprouts, drained 
1 can mushrooms, chopped 


Brown pork in oil; cut into small pieces. Add 
garlic, celery, onions, salt, sugar and monoso- 
dium glutamate; cook for about 15 to 20 minutes 
or until tender. Add noodles 5 minutes before 
removing from heat. Add bean sprouts and mush- 
rooms. Serve. 


Eula Rasmussen 

Del Bonita Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Del Bonita, Alberta, Canada 


SAUSAGE-RICE CASSEROLE 


1 pkg. converted long grain and wild rice 
1 Ib, sausage 

1 egg, beaten 

1 can sliced mushrooms 

’%c. slivered almonds 


Cook rice according to package directions. 
Brown sausage lightly. Combine rice, sausage, 
egg, mushrooms and 1/4 cup almonds; mix 
lightly. Place in greased 1 1/2-quart casserole. 
Top with remaining almonds. Bake, uncovered, 
at 350 degrees for about 20 minutes or until egg 
is set. Yield: 6 servings. 


Amy T. Barker, Literature Teacher 
Rock Creek Ward, Washington Stake 
The Church of Jesus Christ of L.D.S. 

Kensington, Maryland 


SWEET AND SOUR PORK 


1 green pepper, cut into 1-in. pieces 
6 green onions and tops, chopped 

4 tbsp. oil 

1 9-0z. can pineapple chunks 

2c. diced cooked pork 

% ¢, brown sugar 

% c. catsup 

3 tbsp. vinegar 

3 tbsp. soy sauce 

1 tbsp. cornstarch 


Saute green pepper and green onions in oil. Do 
not brown. Drain pineapple, reserving liquid. Add 
pineapple, pork, brown sugar, catsup, 1/2 cup 
pineapple juice, vinegar and soy sauce. Mix 
cornstarch with a small amount of water; addto 
mixture. Cook and stir until thickened. Serve 
over crisp Chinese noodles or rice. 


Lucille E. Bock, Pres. 

Great Falls Ward 

The Church of Jesus Christ of L.D.S. 
Great Falls, Montana 


SWEET-SOUR PORK 


1 % Ib. lean pork shoulder 
2 tbsp. fat 

4c, water 

1 No. 2 can pineapple chunks 
2 tbsp. cornstarch 

% tsp. salt 

4c, brown sugar 

4 to 4 c. vinegar 

1 thsp. soy sauce 

% c. sliced green peppers 
4% c, thinly sliced onion 


Cut pork into strips 2 inches long and 1/2 inch 
wide. Brown inhot fat; add water. Cover; simmer 
for 1 hour. Drain pineapple, reserving 1 cup 
liquid. Combine cornstarch, salt, brown sugar, 
vinegar, pineapple juice and soy sauce in sauce- 
pan. Cook until slightly thickened; stir con- 
stantly. Pour sauce over hot pork; let stand for 
10 minutes. Add green peppers, onion and pine- 
apple chunks; cook for 2 to 3 minutes longer. 
Serve over hot rice. Yield: 6 servings. 


Karen Slater, Work Counselor 
Mountain View Ward 

The Church of Jesus Christ of L.D.S. 
Mountain View, California 


ALMOND-CHICKEN CASSEROLE 


1 6-0z. pkg. medium noodles, cooked and 
drained 

1 can cream of chicken soup 

1 6-oz. can evaporated milk 

1 tsp. salt 

1 4c. shredded process American cheese 

4c. diced green pepper 

1 c. sliced celery 

4 ¢. diced pimento 

2 c. diced cooked chicken or turkey 

1 c. sliced almonds 

Toasted buttered bread crumbs 


Arrange noodles in anest ina2-quart casserole. 
Combine soup, milk and salt; heat, stirring con- 
stantly. Add cheese; stir until melted. Add re- 
maining ingredients except 1/2 cup almonds and 
bread crumbs; pour over noodles. Top with 
bread crumbs and remaining almonds. Bake at 
400 degrees for 20 minutes. Yield: 4-6 servings. 


Mrs. Vesta Baker 

Half Moon Bay Branch 

The Church of Jesus Christ of L.D.S. 
Half Moon Bay, California 


QUICK AND EASY POULTRY DISHES 


CHICKEN A LA KING 


% c, chicken fat or butter 

% c. green pepper, cut into thin strips 
1 c. sliced mushrooms 

4 tbsp. flour 

1 c. chicken stock 

1 c. milk 

% c. cream 

4 to 4c. sliced pimento 

2 to 3 c. diced cooked chicken 
Salt and pepper to taste 

2 egg yolks, slightly beaten 


Heat fat in heavy pan; add green pepper and 
mushrooms. Cook over low heat for 5 minutes 
or until soft. Add flour; stir until blended. Slowly 
add stock and milk; stir over low heat until thick 
and smooth. Add cream, pimento and chicken; 
season to taste. Heat thoroughly. Add a small 
amount of hot sauce to egg yolks; addto remain- 
ing sauce gradually, stirring constantly. Serve 
immediately on buttered toast or in timbale 
cases or pattie shells, if desired. Yield: 8 serv- 
ings. 


Mrs. Byron Peart, 1st Counselor 
Sandy Ninth Ward 

The Church of Jesus Christ of L.D.S. 
Sandy, Utah 


CHICKEN A LA KING 


4 ¢, melted butter, margarine or chicken fat 

3 tbsp. flour 

1 c. chicken broth 

1c, milk 

1 tsp. salt 

2c, diced cooked chicken 

1 3-0z. can broiled mushrooms, sliced and 
drained 

4c, chopped pimento 


Blend butter with flour; blend in chicken broth 
and milk. Cook, stirring constantly, until sauce 
is thick. Add salt, chicken, mushrooms and pi- 
mento. Heat thoroughly. Serve over hot toast 
points. Yield: 5 servings. 


Guadalupe Munoz 
Robstown Branch 
The Church of Jesus Christ of L.D.S. 
Robstown, Texas 


CHICKEN-CASHEW CASSEROLE 


2 tbsp. butter 

1c. milk, heated 

Salt and pepper to taste 

2c. cooked diced chicken 

1 4-oz. can sliced mushrooms 


Melt butter; stir in flour. Gradually add milk, 
salt and pepper. Cook over low heat until thick- 
ened, stirring constantly. Add chicken and mush- 
rooms. Heat; serve on toast. Yield: 4 servings. 


Mrs. May Knarr, lst Counselor 
Lockport Branch 

The Church of Jesus Christ of L.D.S. 
Lockport, New York 


CHICKEN CASSEROLE 


2c. diced cooked chicken 
2c. diced celery 

% c, slivered almonds 

% tsp. salt 

2 thsp. lemon juice 

2 tsp. finely cut onion 

1 c. mayonnaise 

4% c, grated cheese 

1 c. crushed potato chips 


Combine all ingredients except cheese and potato 
chips. Place in baking dish; top with cheese and 
potato chips. Bake at 350 degrees for 30 minutes. 
Yield: 6 servings. 


Mrs. Erma Abbott, Pres. 

Swan Lake Ward 

The Church of Jesus Christ of L.D.S. 
Swan Lake, Idaho 


NUT TREE CHICKEN ALMOND 


1 % Ib. chicken breasts 
Flour 

’ ¢. oil 

Salt to taste 

2 c. coarsely chopped celery 
2 c. coarsely chopped onions 
1 c. diced bamboo shoots 

1 c, diced water chestnuts 

1 c, undrained mushrooms 

1 c, frozen peas 

Dash of monosodium glutamate 


% c. soy sauce 


2 0z, toasted almonds 


Cut breasts into 3/4-inch cubes; flour and brown 
in oil in large skillet. Salt to taste. Add celery, 
onions, bamboo shoots, water chestnuts and 
mushrooms. Cover and cook for 7 minutes. Add 
peas, monosodium glutamate and soy sauce. Cook 
for 5 minutes longer. Sprinkle almonds over top. 
Serve over rice, if desired. Yield: 10 servings. 


Rita Muncy, 2nd Counselor 

Fair Oaks Ward 

The Church of Jesus Christ of L.D.S. 
Fair Oaks, California 


ORIENTAL CASSEROLE 


1 Ige. can chicken, diced 

1 Ige. can cashews or walnuts (opt.) 

1 can cream of mushroom soup 

1 can cream of chicken soup 

1 sm. can water chestnuts, thinly sliced 
% c. chopped celery 

% c, chopped onion 

1 Ige. can chow mein noodles 


Combine all ingredients except 1/2 cup noodles; 
turn into casserole. Sprinkle with remaining 
noodles. Bake at 350 degrees for 20 to 30 min- 
utes. 


Eunice Layton, Pres. 

Granada Hill Ward 

The Church of Jesus Christ of L.D.S. 
Northridge, California 


QUICK AND EASY VARIETY MEATS DISHES 


RICE AND TURKEY CASSEROLE 
¥% pkg. dry onion soup mix 

i Pi a ean turkey with broth 
2c. cooked rice 


Mix onion soup mix with turkey. Place alternate 
layers of turkey mixture and rice in 2-quart 
casserole. Bake at 350 degrees for 30 minutes or 
until bubbly. Yield: 4 servings. 


Arvilla Walsh, 1st Counselor 

Auburn Branch 

The Church of Jesus Christ of L.D.S. 
Mechanic Falls, Maine 


QUICK BROILER MEAL 


2 1-Ib. cans corned beef hash 

1 1-Ib. 4-0z. can sliced pineapple, drained 
1 1-Ib. 14-0z. can peach halves, drained 

1 tsp. brown sugar 

Whole cloves 

Pickle relish 


Cut corned beef hash into six slices. Place hash 
and fruits in shallow baking pan. Sprinkle brown 
sugar and whole cloves over each peach half. 
Place in broiler about 6 inches from heat; broil, 
browning meat for 7 minutes on each side. Fill 
peach centers with pickle relish. Place corned 
beef hash on pineapple slices. Place on serv- 
ing platter with peaches. Yield: 6 servings. 


Nola Richards, Pres. 

Lava Hot Springs Ward 

The Church of Jesus Christ of L.D.S. 
Lava Hot Springs, Idaho 


QUICK CORNED BEEF AND CABBAGE 


% c, chopped onion 
2 tbsp, hot fat 
3c. finely shredded cabbage 
% 12-0z, can corned beef 
% tsp. salt 
4 tsp. pepper 
c. water 


Saute onion in hot fat; stir inall remaining ingre- 
dients. Cover; cook for 6 to 8 minutes. 


Mrs. DoyalD. Thornton, 1st Counselor 
Williams Branch 

The Church of Jesus Christ of L.D.S. 
Williams, Arizona 


OLE FRANKS 


2 tbsp. salad oil 

% c, chopped onion 

1 c. chopped green peppers 

1 tbsp. curry powder 

1 tbsp. flour 

1c. milk 

1 c. grated Cheddar cheese 

hc. ris 

1 Ib. frankfurters, sliced crosswise 
Saltine crackers or cooked noodles 


Heat oil; add onion and green peppers. Saute for 
10 minutes, stirring frequently. Add curry pow- 
der and flour. Gradually stir in milk, cheese and 
catsup. Heat until bubbly. Add sliced frank- 
furters; simmer for 10 to 12 minutes. Spoon 
over crackers or noodles. Yield: 6-8 servings. 


Josephene Rogers, Pres. 

Vidalia Branch 

The Church of Jesus Christ of L.D.S. 
Vidalia, Georgia 

Reba Glenn, Work Dir. Counselor 
Orem Sixteenth Ward 

The Church of Jesus Christ of L.D.S. 
Orem, Utah 


SKILLET SUPPER 


8 frankfurters 

4c, melted margarine 

4c. flour 

1 tsp. salt 

2c. milk 

% c, shredded American cheese 

1 16-0z, can diagonally cut green beans, 
drained 

2c. diced cooked potatoes 


Cut franks into short thin strips; saute in melted 
margarine in large heavy frying pan. Remove 
meat. Stir flour and salt into margarine; grad- 
ually blend in milk. Cook over low heat, stir- 
ring, until thickened and smooth. Add meat, 
cheese, green beans and potatoes. Cover; cook 
over low heat for 10 minutes, stirring occa- 
sionally. Yield: 6 servings. 


Veda Nell Sauls, 1st Counselor 
Beaufort Branch 

The Church of Jesus Christ of L.D.S. 
Burton, South Carolina 


QUICK CASSEROLE 


1 sm. pkg. instant rice 

1 c, peas 

1 can luncheon meat, diced 
2 tbsp. butter 

2 tbsp. diced onion 

1 % tbsp. flour 

1% cc. milk 

1 tsp. salt 


Cook rice according to package directions. Cook 
peas in boiling water. Brown luncheon meat in 
butter with onion; add flour. Stir in milk; cook 
until thick. Add rice, salt and peas. Serve in 
large casserole dish. Yield: 6 servings. 


Beverly Robertson, Relief Soc. Pres. 
Wenatchee Second Ward 

The Church of Jesus Christ of L.D.S. 
East Wenatchee, Washington 
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QUANTITY COOKERY 


It’s easy to cook for a crowd if you are well organized and have adequate equipment. All 
details of the meal should be worked out ahead of time. A plan for preparing and serving the 
food will help in having the meal on the table at the correct time. Use simple and uncompli- 


cated recipes if you are inexperienced in cooking for many. 


The following chart gives suggested amounts for adults and young people. Allow approx- 


imately one-third to one-half of this amount for serving children. 


Meat Amount per person 
Roast beef, pork 4 to ¥3 pound 
Baked ham, meat loaf 4 to ¥3 pound 
Steaks ¥2 to 1 pound 
Chicken, fried Y% to ¥2 chicken 
creamed or baked 6 ounces 
Roast turkey Y% to Y2 pound 


QUANTITY BUYING 


Meat Servings 


25 50 100 
(weight in pounds) 


Roast beef or pork (with 


very little bone) 8-10 17-20 35-40 
Meat loaf 4-5 8-10 17-20 
Hamburger steak 5 10 20 
Pork chops 8 16 32 
Roast turkey 12-15 25-30 50-60 
Fried chicken 15-20 30-40 60-80 
Chicken (stew or salad) 10-13 20-25 40-50 


In seasoning meat for quantity cookery use 1 teaspoonful of salt for each 1 pound of 


meat. 
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QUANTITY BEEF DISHES 


AMERICAN CHOP SUEY 


1 pkg. Chinese noodles 

2 Ib. hamburger 

3 med, onions, chopped 

6 stalks celery, cut into small pieces 
1 can tomato soup 

2 soup cans water 

1 can cream of chicken sou 

1 can bean sprouts, draine 

1 sm. can pimentos 


Cook noodles in boiling salted water; drain. Fry 
hamburger with onions. Mix in celery; combine 
all ingredients. Place in large heavy pan or cas- 
serole. Bake at 325 degrees for 2 hours. If de- 
sired, top with crumbs or potato chips. Yield: 
20 servings. 


Mrs. Phyllis K. Parsons, 2nd Counselor 
Walla Walla Ward 

The Church of Jesus Christ of L.D.S. 
Walla Walla, Washington 


BARBECUE 

7 Ib. hamburger 
1 tsp. pepper 
Salt 


4 tbsp. flour 

2 onions, chopped 

2 eel peppers, chopped 
1 bunch celery, chopped 
1 qt. tomatoes 

1 c. catsup 

4c. Worcestershire sauce 
4c, mustard 

1 tsp. paprika 

% ¢. brown sugar 

3 tbsp. cornstarch 


Saute hamburger, pepper and 3 tablespoonfuls 
salt; sprinkle with flour. Add onions, green pep- 
pers and celery. Cover with water; cook with 1 
teaspoonful salt for 10 minutes or until tender. 
Mix tomatoes, catsup, Worcestershire sauce, 
mustard, paprika and brown sugar with corn- 
starch. Add to meat mixture. Simmer until 
thickened. Serve on buns. Yield: 70 servings. 


Iona S. Hall, Pres. 

Roy First Ward 

The Church of Jesus Christ of L.D.S. 
Roy, Utah 


BARBECUE 


8 Ib. ground beef 

2 qt. catsup 

4c. lemon juice 

4 oz. brown sugar 

1 c. water 

2 tbsp. dry mustard 

% to 1 c. vinegar 

1 to 2 c. chopped celery 

1 to 2 c. chopped onions 

1 c. chopped green peppers 
Garlic to taste (opt.) 

Salt and pepper to taste (opt.) 


Brown ground beef; pour off fat. Add remaining 
ingredients; simmer for 2 hours, stirring occa- 
sionally. Serve on hamburger buns, if desired. 


Janise Jeppesen, Pres. 

Ricks College Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Rexburg, Idaho 

Mrs. Judy Ellsworth 

Cloversville Branch, Cumorah Mission 
The Church of Jesus Christ of L.D.S. 
Cloversville, New York 


BARBECUE 


5 ie onions, chopped 
5 Ib. hamburger 

Salt and pepper to taste 

2 tbsp. Worcestershire sauce 
3 bay leaves 

3 tsp. curry powder 

1 tsp. sage 

1 qt. catsup 


Fry onions and meat until brown. Mix; add re- 
maining ingredients. Simmer for 1 hour and 30 
minutes. Add water, if needed. Yield: 50 
servings. 


Colleen Gilbert, Counselor 

Brigham City Seventh Ward 

The Church of Jesus Christ of L.D.S. 
Brigham City, Utah 


BARBECUE 


10 Ib. hamburger 

2 c. chopped onions 

4 ¢ tomato juice 

% tb. brown sugar 

1 c. vinegar 

2 oz. salt 

% tsp. cloves 

% tsp. allspice 

1 tsp. cinnamon 

% c. Worcestershire sauce 


Brown hamburger and onions; add remaining 
ingredients. Cook slowly for 1 hour or until 
thick, being careful not to scorch. Yield: 50 
servings. 


Effie Stock, Work Dir. 

Fish Haven Ward 

The Church of Jesus Christ of L.D.S. 
Fish Haven, Idaho 


BARBECUE 


3 med. onions, chopped 

2 green peppers, chopped 

5 Ib. ground beef 

2 thsp. shortening 

2 10 %-oz. cans tomato soup 
% bottle Worcestershire sauce 
’% c. brown sugar 

Salt to taste 

% tsp. chili powder (opt.) 
Catsup to taste (opt.) 


(Continued on next page) 


QUANTITY BEEF DISHES 


Brown onions, green peppers and beef in short- 
ening. Add remaining ingredients. Simmer, stir- 
ring, for 45 minutes. Serve on hamburger buns. 
NOTE: One-half cup barbecue sauce may be used 
instead of soup. Yield: 35-40 servings. 


Edith E, Patterson, Relief Soc. Pres. 
Jackson Second Ward, Jackson Stake 
The Church of Jesus Christ of L.D.S. 

Clinton, Mississippi 


BARBECUED BEEF 


4 to 5 Ib. bottom round or heel of beef 
1 c. catsup 

1c. water 

2 % tbsp. vinegar 

2 % tbsp. Worcestershire sauce 

1 4 tsp. salt 

1% tsp. paprika 

1 4 tsp. chili powder 

% tsp. pepper 

Dash of cayenne 


Roast beef at 285 degrees until rare or meat 
thermometer registers 135 degrees. Cool; cut 
into 25 slices. Combine remaining ingredients. 
Pour over meat; heat thoroughly. Serve hot on 
onion or hamburger rolls. Yield: 25 servings. 


Mrs. David B, Brinton, Pres. 
Holladay Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BARBECUED BEEF 


7 Ib. ground beef 
4c. fat 

1 c. water 

2 tbsp. salt 

*”c. vinegar 

1 c. chopped onions 
1 gt. chopped celery 
14 qt. catsup 

% c. brown sugar 

2 tbsp. dry mustard 


Cook ground beef in fat over medium heat until 
meat loses pink color. Add remaining ingredi- 
ents. Heat thoroughly. If mixture is too thin, add 
bread crumbs. Yield: 50 servings. 


Belva Ingram, 2nd Counselor 

Poplar Grove Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BARBECUED BEEF 


8 Ib. ground beef 

1 Ib. sausage 

10 onions, finely chopped 

1 green pepper 

2 cans tomato paste 

2 qt. tomatoes or tomato juice 
1 tsp. chili powder 
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3 bay leaves 
Savory salt to taste 
Salt to taste 

1 c. flour 

1 c. tomato juice 


Brown meats, onions and green pepper ina large 
roaster. Add tomato paste, tomatoes, chili 
powder, bay leaves and salts. Combine flour and 
tomato juice; stir until smooth. Addto remaining 
ingredients. Bring toa boil, stirring. Simmer for 
at least 2 hours. Serve in buns. NOTE: If ground 
beef is fat, substitute sage to taste for sausage. 
Yield: 80 servings. 


Mrs. Mildred O. Maxwell, Counselor 
Enoch Ward 

The Church of Jesus Christ of L.D.S. 
Cedar City, Utah 


BARBECUED BEEF SANDWICHES 


1 4-Ib. beef roast 
1 onion, chopped 

1 pt. chili sauce 
Dash of onion salt 
% bottle catsup 
2c. water 

2 tbsp. cornstarch 
Dash of Worcestershire sauce 
4 tbsp. vinegar 

4 tsp. chili powder 
1 tsp. paprika 

% tsp. allspice 

% c. brown sugar 


Cook roast until rare; slice thinly. Saute onion 
until tender. Combine all ingredients except 
meat; pour over meat. Bake at 250 degrees for 
3 hours. Yield: 10 servings. 


Florence R, Lane, Pres. 

Fourteenth Ward, Monument Park Stake 
The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


BARBECUED HAMBURGERS 


3 Ib. hamburger 

3 onions, chopped 

3 green peppers, chopped 

3 tbsp. flour 

2 cans tomato soup 

2 tbsp. hot sauce 

2 tbsp. Worcestershire sauce 
2 tsp. (level) salt 

1 tsp. chili powder 


Fry meat slowly until all redness disappears. 
Add onions and green peppers; cook until lightly 
browned. Add all remaining ingredients; cook 
slowly for about 2 hours. Dip off excess grease 
as mixture cooks. Serve hot onhamburger buns. 
Yield: 20-24 servings. 


Mrs. Gertrude R, Perkins, Work Dir. Counselor 
Mesa Fifth Ward, Mesa Stake 

The Church of Jesus Christ of L.D.S. 

Mesa, Arizona 


QUANTITY BEEF DISHES 


BARBECUED HAMBURGERS 


3 thsp. soy sauce 

3 Ige. onions, cut up 

3 Ib. ground beef 

Salt and pepper to taste 
2c. catsup 

2c. water 

2 tbsp. prepared mustard 
6 tbsp. white sugar 

6 thsp. brown sugar 

3 tbsp. vinegar 

% tsp. cloves 

3 tbsp. Worcestershire sauce 
3 tbsp. soy sauce 


Shape ground beef into patties; brown well on 

both sides on grill or in fry pan. Salt and pepper 

to taste. Combine catsup, water, mustard, 

sugars, vinegar, cloves and sauces in 3-quart 

saucepan; add onions. Bring sauce toa boil; turn 

to simmer. Add hamburger patties; simmer for 

2 to 3 hours or until sauce cooks down and thick- 

ens. Serve on hamburger buns. Yield: 30 serv- 
ings. 

Agnes N. Myers, Pres. 

Mona Ward 

The Church of Jesus Christ of L.D.S. 

Mona, Utah 


BARBECUED HAMBURGERS 


4 Ib. hamburger 

4 Ige. onions, chopped 
20 bay leaves 

6 c. tomato juice 

3 c. catsup 

4 tsp. sage 

6 tsp. chili powder 

3 tsp. curry 

4 tsp. dry mustard 

Salt and pepper to taste 


Fry hamburger and onions until done. Tie bay 
leaves in bag. Combine all ingredients except 
hamburger and onions; simmer for 30 minutes. 
Add meat and onions; simmer for 4 hours, stir- 
ring often. Remove bay leaves. Serve on buns. 
Yield: 15 to 20 servings. 


Mrs. Vernon Stoddard, Work Meeting Teacher 
Hermiston Ward 

The Church of Jesus Christ of L.D.S. 
Hermiston, Oregon 


BARBECUED HAMBURGERS 


10 Ib. ground beef 

4 Ige. onions, chopped 
4 qt. tomatoes 

% box catsup spice 

4% a repared mustard 
% |b. brown sugar 

%c. vinegar 

Salt to taste 


Brown meat; add onions. Cook until onions are 
tender. Add remaining ingredients; simmer until 


well blended. Serve on hamburger buns. Yield: 
25 servings. 


Mrs. June S. Scott, Chorister 

San Marcos Relief Soc. 

The Church of Jesus Christ of L.D.S. 
San Marcos, Texas 


BARBECUED HAMBURGERS 
6 Ib. hamburger 

1 to 2 Ib. onions, chopped 

1 pt. catsup 

2 tbsp. vinegar 

1 tbsp. sugar 

3 thsp. Worcestershire sauce 
1 tsp. garlic salt 

1 tsp. savory salt 

1 tsp. celery salt 

2 bay leaves 

Salt and pepper to taste 


Brown hamburger with onions; add remaining 
ingredients. Simmer for 1 hour and 30 minutes. 
Serve on hamburger buns. Yield: 25 servings. 


Hazel L. Walker, Education Counselor 
Sutherland Ward 

The Church of Jesus Christ of L.D.S. 
Delta, Utah 


BEEF BARBECUE 

6 Ib. chuck roast, cut into 5 or 6 pieces 
1 stalk celery, chopped 
3 Ige. onions, chopped 

1 aoe pepper, chopped 
1 bottle catsup 

3 tbsp. barbecue sauce 
3 thsp. vinegar 

1 tsp. Tabasco sauce 

2 tbsp. chili powder 

2 thsp. salt 

1 tsp. pepper 

1 %c. water 

40 hamburger buns 


Place meat in large pan. Combine remaining 
ingredients except buns; pour over meat. Heat 
to a boil on top of stove. Simmer for 6 hours or 
until meat can be separated with fork. Serve 
over buns. Yield: 12-16 servings. 


Carla G. Locke 

Goldsboro Second Ward 

The Church of Jesus Christ of L.D.S. 
Goldsboro, North Carolina 


SUN VALLEY BARBECUE 


15 Ib hamburger 

% ¢. lemon juice 

1 c. vinegar 

2% gt. catsup 

1 c. brown sugar 
’%c. dry mustard 

3 thsp. salt 

2 gt chopped celery 
1 2 c. chopped onions 


(Continued on next page) 


QUANTITY BEEF DISHES 


Cook hamburger, stirring constantly. Mix lemon 
juice with remaining ingredients except celery 
and onions. Heat thoroughly. Add celery and 
onions. Add to hamburger. Heat; serve. Yield: 
100 servings. 


Neola C. Clark, Pres. 

Blackfoot Tenth Ward 

The Church of Jesus Christ of L.D.S. 
Blackfoot, Idaho 


BEEF ROLLS 


1 8 to 10-Ib. rump roast 
Favorite poultry bread dressing 


Cook roast to rare stage. Donot overcook. Cool; 
slice thinly. Lay one slice of meat on counter; 
Place a large tablespoonful of dressing in mid- 
dle of slice. Roll meat around dressing; place 
roll in roasting pan. Continue until all meat 
slices are rolled up. Make gravy from roast 
drippings. If additional gravy is needed, add 
canned gravy. Cover meat rolls with gravy. 
Cover pan with aluminum foil. Bake at 300 de- 
grees for 1 hour. NOTE: Freezes well. Yield: 
50 servings. 


Golda B. Kincade, Pres. 

Edmonton Second Ward 

The Church of Jesus Christ of L.D.S. 
Edmonton, Alberta, Canada 


BRAISED SHORT RIBS 


24 to 26 Ib. beef short ribs 
1c. flour 

1 c. lard or drippings 

6 tbsp. salt 

1 tsp. pepper 

1% c. grated onions 

3c. meat stock or water 

2 qt. chopped carrots 

4 qt. chopped green peppers 
2 qt. chopped celery 


Dredge meat in flour. Brown slowly on all sides 
in lard or drippings for about 30 minutes. Pour 
off excess drippings; season. Add onions and 
meat stock or water. Cover tightly. Cook in 300 
degree oven or simmer on top of range for 1 hour 
and 30 minutes to 2 hours or until tender. Add 
vegetables; cook about 15 minutes. Remove meat; 
thicken liquid with enough flour to make gravy. 
Serve vegetables, gravy and short ribs together. 
Yield: 50 servings. 


Mrs. Stella Wach, Cook 

Hunter Second Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CHILI 

25 Ib. chili meat 

5 Ib. onions, finely chopped 
4 Ib. garlic, finely chopped 
8 sm. cans tomato paste 
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% Ib, comino powder 

1 % Ib. chili powder 

1 % Ib. lard 

6 to 8 qt. boiling water 
4c. flour 


Sear meat a small amount at a time. Mix in 
onions and garlic. Add tomato paste, seasonings, 
lard and water; stir occasionally. Cook slowly 
for 3 hours. Parch flour; add to chili just before 
serving. Yield: 65 servings. 


Barbara Tuttle 

Williamson Ward, Beaumont Stake 
The Church of Jesus Christ of L.D.S. 
Vidor, Texas 


CHILI BEANS 


5 Ib. pinto beans 

1 Ib. salt pork, diced 
3 Ib. hamburger 

1 tbsp. pepper 

1 tsp. ginger 

% c. chili powder 
Salt to taste 


Soak beans overnight. Place in a large kettle; 
cover with water. Bring to a boil. Add pork, 
hamburger, pepper and ginger to beans. Simmer 
for 2 to 3 hoursor untiltender. Add chili powder 
and salt. If additional water is needed while 
cooking, add boiling water. Yield: 50 servings. 


Ida Floy Owen, Theology Teacher 
Tucumcari Branch, Roswell Dist. 
The Church of Jesus Christ of L.D.S. 
Tucumcari, New Mexico 


CHILIBURGER FILLING 


20 Ib. minced beef 

Fat 

20 med. onions, chopped 

2c. flour 

5 tbsp. curry ppwder 

4 tsp. bay leaf 

% bottle Worcestershire sauce 
5 bottles tomato catsup 

10 raw potatoes, finely grated 


Brown meat in small amount of fat; add onions 
and flour. When mixture is well browned, add 
remaining ingredients. Simmer until potatoes 
are well done; mash potatoes into the meat. 
Serve hot in hamburger buns, if desired, Yield: 
100 servings. 


Mrs. Doris Youngs, lst Counselor 
Mission Relief Soc. Winnipeg Branch 
The Church of Jesus Christ of L.D.S. 
Winnipeg, Manitoba, Canada 


HAMBURGER LOAF 


6 Ib. hamburger 
3 Ib. pork sausage 
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QUANTITY BEEF DISHES 
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6 eggs, beaten 

Salt and pepper to taste 

1 box soda crackers, crumbled 
1 stalk celery, finely chopped 
6 carrots, grated 

4 onions, finely chopped 

1 pt. tomato juice 

1 bottle catsup 


Mix hamburger with sausage. Combine eggs, 
seasoning and cracker crumbs. Add celery, 
carrots and onions. Add to meats; mix thor- 
oughly. Add tomato juice and catsup. Shape into 
loaf. Place in loaf or dripper pan. Place pan in 
pan of water; cover with foil. Bake at 375 degrees 
for 3 to 4 hours. Yield: 35-40 servings. 


Nona Reese, Visiting Teacher 

Ogden Thirty-ninth Ward, South Ogden Stake 
The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


HAMBURGER-NOODLE CASSEROLE 


Salt 

4 qt. boiling water 

1 Ib. med. egg noodles 

1 c. chopped onions 

1 % tbsp. butter 

4 |b. hamburger 

1 4c, chopped green peppers 
6 cans tomato sauce 

2 cans whole kernel corn, drained 
14 tbsp. chili powder 

1 Ib. Cheddar cheese, grated 


Add 2 tablespoonfuls salt to boiling water. Add 
noodles; cook until tender. Drain. Saute onions 
in butter until soft. Add meat; brown. Add green 
peppers, tomato sauce, corn, chili powder and 
salt to taste. Mix well. Add to noodles. Sprinkle 
with cheese. Cover with foil; bake at 350 degrees 
for 1 hour. Yield: 20 servings. 


Georgia Warr 

Erda Ward , Erda Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Tooele, Utah 


HOBO STEW 


3 Ib. hamburger 

2 % qt. water 

2 % tsp. salt 

% tsp. monosodium glutamate 
4 tsp. pepper 

% tsp. thyme 

2 tbsp. parsley 

1 bay leaf 

1 beef bouillon cube 

3 Ige. carrots, diced 

5 Ige. potatoes, diced 

12 green onions, diced 

1 pkg. frozen peas, diced 


Fry hamburger in large kettle. Add water, 
seasonings, bouillon cube, carrots and potatoes. 


\ 
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Add onions and peas; cook over low heat until 
vegetables are tender. 


Dorothy J. Beutler, 2nd Counselor 
Hunter Third Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


MEAT BALLS 

Milk 

8 Ib. meat 

3 onions, chopped 
1 green pepper 
4c. bread crumbs 
12 eggs 

Garlic salt 

Salt and pepper 

% bottle catsup 
2c. oats 

3 or 4 cans cream of mushroom soup 


Combine 2 cups milk with remaining ingredients 
except soup. Shape into meat balls; brown until 
done. Mix soup with 3 or 4 soup cans milk; add 
meat balls. Simmer for 1 hour. Yield: 20 serv- 
ings. 


Mrs. Smith Kent 

Seventeenth Ward 

The Church of Jesus Christ of L.D.S. 
Brigham City, Utah 


MEAT LOAF 


5 Ib. hamburger or deer burger 
1 qt. string beans 

1 qt. bread crumbs 

3 eggs 

1c. milk or broth 

1 tsp. salt 

1 tsp. sage 

4 tsp. pepper 

1 sm. onion, chopped 


Combine all ingredients; mix well. Shape into 
a loaf in large greased shallow baking pan. Bake 
at 300 degrees for 50 minutes. 


Mrs. Leo Turnbow, Education 1st Counselor 
Tabiona Ward 

The Church of Jesus Christ of L.D.S. 
Tabiona, Utah 


MEAT PIES 


2 Ib. ground beef 

1 Ige. onion, chopped 
5c. flour 

Curry powder to taste 
Salt and pepper to taste 
1 Ib. lard, softened 

1 c. boiling water 

2 tsp. baking powder 


Brown or simmer meat inkettle for 2 hours; add 
onion. Simmer for 30 minutes longer. Thicken 
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QUANTITY BEEF DISHES 


slightly with a small amount flour and water; 
add curry powder, salt and pepper to taste. Cool. 
Cream lard and boiling water until lardis melted 
and mixture creamy; cool. Add flour, 2 tea- 
spoonfuls salt and baking powder. Chill slightly. 
Roll out; cut 1 inch larger than muffin tins. Fill 
with meat mixture; cover with small tops of 
slashed pastry. Bring outer edge of bottom crust 
up and crimp edges. Bake at 350 degrees for 30 
minutes or until thoroughly cooked and light 
brown. Serve with sauce made of cream of 
mushroom soup lightly thinned with milk, if 
desired. Yield: 20 servings. 


Verna Jensen, Counselor 

Cardston Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Cardston, Alberta, Canada 


MORE MORE 

1 c. chopped onions 

2 tbsp. butter 

4 |b. ground meat 

1% c. chopped green peppers 
6 8-oz. cans tomato sauce 

1 can whole kernel corn 

2 tbsp. chili pepper 

Salt to taste 

1 Ib. medium noodles, cooked 
1 Ib. grated Cheddar cheese 


Saute onions in butter in skillet; add meat. Cook 
until brown. Addall remaining ingredients except 
cheese and noodles; mix well. Combine mixture 
with noodles. Turn into 6-quart casserole; top 
with cheese. Bake until mixture is bubbly and 
cheese melted. Yield: 24-28 servings. 


Lois I. Kreider, Pres. 

Omaha Lamonite Branch 

The Church of Jesus Christ of L.D.S. 
Omaha, Nebraska 


PASTIES 


4% |b, shortening 

14 Ib. flour 

Salt 

Ice water 

1 Ib. ground kidney suet 

15 Ib. round steak, trimmed and boned 

Pepper 

22 Ib. potatoes, peeled and cut into /4-in. cubes 
4 Ib. onions, peeled and shredded 

1 Ib, margarine or butter 


Cut shortening into flour; add 6 tablespoonfuls 
salt. Add enough ice water to make a firm 
dough. Roll dough 1/8-inch thick. Cut into 9- 
inch circles. Cut beef into 1/2-inch cubes. Mix 
suet with beef; add salt and pepper to taste. 
Mix potatoes with onions and salt to taste. 
Place 1 cup potato mixture and 1/2 cup meat 
in center of each circle of dough. Dot generously 
with margarine. Moisten edges with water. 
Bring top and bottom portions of dough together; 
pinch edges together securely. Fold slightly; 
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flute edges. Place on greased cookie sheet with- 
out touching. Bake at 375 degrees for 1 hour. 
Serve with catsup and additional butter. Yield: 
50 servings. 


Wanda Burk, Pres. 

Globe Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Globe, Arizona 


PLANTATION LUNCH OR DINNER 


2 Ib. hamburger 

%c. lard 

2 green peppers, chopped 
2 Ige. onions, chopped 

1 c. chopped celery 

3 tbsp. chili powder 

3 thsp. sugar 

2 tsp. salt 

1 14-0z. can tomatoes 

1 Ib. cheese, grated 

1 box macaroni 

1 Ige. can whole kernel corn 
1 Ige. can peas 


Place meat in large skillet with lard; cook for 
10 minutes. Add peppers, onions, celery, chili 
powder, sugar, salt, tomatoes and one-half of 
grated cheese; cook for 15 minutes. Cook 
macaroni in saucepan until done; add to meat 
mixture. Place mixture in a baking pan with 
corn and peas. Place remaining grated cheese 
on top. Bake at 300 degrees until cheese is 
melted. Yield: 25 servings. 


Thelma Davis, Visiting Teacher 
Kenedy Branch 

The Church of Jesus Christ of L.D.S. 
Kenedy, Texas 


SLOPPY JOE MIX 


6 Ib. ground beef 

2 c. chopped onions 
1 c. fat or suet 

% c. flour 

4c. salt 

1 tsp. pepper 

% c. chili powder 

2 tsp. paprika 

2 tsp. sugar 

2 tsp. monosodium glutamate 
2 tsp. Tabasco sauce 
1 % qt. tomato sauce 
3 qt. kidney beans 

3 c. water 


Brown ground beef and onions in fat; add flour 
and Seasonings. Cook for 10 minutes. Add tomato 
sauce, beans and water. Cook slowly for 1 hour 
and 30 minutes or until thick. Serve hot on buns. 
Yield: 50 servings. 


Ina H. Jarvis, Work Day Ldr. 
Snowflake Ward, Snowflake Stake 

The Church of Jesus Christ of L.D.S. 
Snowflake, Arizona 


QUANTITY BEEF DISHES 


SLOPPY JOES 


20 Ib. hamburger 

1 % gal. catsup 

%c. dry mustard 

%¢. lemon juice 

2 c. brown sugar 

4 qt. sliced celery (opt.) 
1 pt. ground onions 
Pineapple juice (opt.) 


Brown beef; drain off excess fat. Combine 
catsup, mustard, lemon juice and brown sugar. 
Add celery, onions and a small amount of pine- 
apple juice. Add to meat. Simmer until of de- 
sired doneness. Yield: 100 servings. 


Cora P. Lewis, Pres. 

Kalamazoo Ward 

The Church of Jesus Christ of L.D.S. 
Kalamazoo, Michigan 


SLOPPY JOES 


5 Ib. ground meat 

2 med. onions, chopped 

3 green peppers, chopped 
1 Ige. stalk celery 

1 No. 10 can tomatoes 
Salt and pepper to taste 


Brown meat well. Saute onions, green peppers 
and celery; add tomatoes, meat and seasoning. 
Cook slowly for 2 hours or until thick. Serve 
on split warm hamburger buns. Yield: 40 serv- 
ings. 


Naomi Wilson, Pres. 

Richmond Ward 

The Church of Jesus Christ of L.D.S. 
Richmond, California 


SLOPPY JOES 


6 Ib. coarsley ground beef 
6 thsp. oil or fat 

3 c. chopped onions 

% c. chopped green pepper 
6 c. tomato puree 

1 thsp. salt 

1 tbsp. chili powder 

1 tsp. garlic salt 

3 cans chopped olives 


Brown meat evenly in hot fat. Add onions and 
green pepper; brown slightly. Add tomato puree, 
seasonings and olives; mix thoroughly. Simmer 
for 20 to 30 minutes or until thick. Serve on 
hamburger buns. Yield: 50 servings. 


Beth Bowen, 1st Counselor 

Riverton First Ward 

The Church of Jesus Christ of L.D.S. 
Riverton, Utah 


SPAGHETTI CASSEROLE 


4 |b. ground beef 
8 onions, chopped 
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2 Ib. uncooked spaghetti, broken 
3 Ige. cans tomato juice 

2 Ige, cans catsup 

1c. salad oil 

3 tbsp. salt 

2 tbsp. pepper 


Brown meat with onions. Add remaining ingre- 
dients. Bake at 375 degrees for 1 hour and 30 
minutes, stirring occasionally. Add water if 
necessary. Yield: 50 servings. 


Mrs. Sarah E. Cromar, Supervisor 
Kenwood Second Ward, Wilford Stake 
The Church of Jesus Christ of L.D.S. 

Salt Lake City, Utah 


SPAGHETTI CASSEROLE 


3 med, onions, chopped 

4 green peppers, chopped 

1 clove of garlic, chopped 

4 Ib. ground beef 

4 cans tomato soup 

4 cans corn niblets 

3 c. tomato juice 

3 c. grated cheese 

10 tbsp. Worcestershire sauce 
Salt and pepper 

4c. spagetti or macaroni, cooked 


Saute onions, peppers and garlic until tender; add 
ground beef and brown. Add tomato soup, corn, 
tomato juice, 1 cup cheese, Worcestershire 
sauce, salt and pepper. Place layers of spaghetti 
and sauce in baking dishes; top with 2 cups 
grated cheese. Warm through in oven. Yield: 20 
servings. 


Afton Johnson, Sec. 

Payette Branch 

The Church of Jesus Christ of L.D.S. 
Payette, Idaho 


SPAGHETTI MEAT SAUCE 


4 Ib. ground beef 

1 4% Ige. onions, chopped 
3 cans whole tomatoes 

2 cans tomato sauce 

1 can tomato paste 

2 or 3 bay leaves 
Worcestershire sauce 
Salt and pepper 

Cooked spaghetti 

Grated Parmesan cheese 


Cook ground beef with onions in large kettle. 
When browned, add whole tomatoes and simmer 
for 20 to 30 minutes. Add tomato sauce and 
tomato paste. If sauce is too thick, add tomato 
juice; if too thin, add additional tomato paste. 
Add bay leaves, Worcestershire sauce, salt 
and pepper to taste. Simmer for 2 to 3 hours. 
Pour over long spaghetti; sprinkle with 
Parmesan cheese. Yield: 25 servings. 


Lucile B. Tibbitts, Pres. 

Hemet Second Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Hemet, California 


QUANTITY BEEF DISHES 
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SPAGHETTI AND MEAT 


1 c. lard or shortening (opt.) 

4 Ib. ground beef 

8 med. onions, chopped 

3 tbsp. salt 

8 c. catsup 

2 tsp. pepper ; . 

8 c. uncooked spaghetti, broken into 2-in. pieces 
3 qt. tomato juice 


Melt lard in enamel inset pan in preheated 500 
degree electric roaster. Add meat and onions; 
brown, covered, until redcolor leaves meat. Add 
remaining ingredients; stir slightly to mixwell. 
Cover; reset temperature control to 375 de- 
grees. Cook for 1 hour and 15 minutes or until 
spaghetti is done. NOTE: May be baked at 375 
degrees for 1 hour. Yield: 40-50 servings. 


Mrs. Annie C. Gee, Relief Soc. Pres. 
Kenwood Second Ward, Wilford Stake 
The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Ruth L. Spence, Pres. 

Venango Branch 

The Church of Jesus Christ of L.D.S. 
Oil City, Pennsylvania 


SPAGHETTI SAUCE 


2 Ib. ground beef 

1 sm. onion, chopped 

’ med, green pepper, chopped 

2 stalks celery, chopped 

1 gt. canned tomatoes 
46-o0z. can tomato juice 

% c. catsup 

1 thsp. prepared mustard 

2 tbsp. brown sugar 

1 tsp. oregano 

1 tsp. chili powder 

1 tsp. salt 

4 tsp. pepper 

2 tbsp. cornstarch 

Cooked spaghetti 

Grated Parmesan cheese 


Brown ground beef; drain off drippings. Add 
onion, green pepper and celery. Continue 
browning slowly for 5 minutes. Add tomatoes, 
tomato juice, catsup, mustard, brown sugar and 
seasonings. Heat until sauce bubbles. Continue 
cooking slowly for 45 minutes. Reduce heat to 
simmer; cook for 2 to 4 hours. Mix cornstarch 
and 1/2 cup additional tomato juice; add to sauce 
until desired consistency is reached. Serve over 
spaghetti; top with Parmesan cheese. Yield: 20 
servings. 


Mrs. Dean Meyers, Organist 

Fox Valley Ward, South Chicago Stake 
The Church of Jesus Christ of L.D.S. 
Aurora, Illinois 


SPAGHETTI SAUCE 


8 Ib. ground beef 

8 med. onions, finely chopped 

3 to 4 Ib. cabbage, finely chopped 
1 tsp. celery flakes 
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2 tbsp. oregano 

3 tbsp. sweet basil 

% tsp. cinnamon 

1 No. 10 can tomato paste 
1 paste can water 

Grated Longhorn cheese 
Paprika 


Brown ground beef, stirring frequently. Add 
onions and cabbage; cook for 30 minutes, stirring 
frequently. Add remaining ingredients except 
cheese and paprika. Simmer for 4 hours, adding 
more water if necessary. Top with cheese and 
paprika. Yield: 50 servings. 


Jean Fenn, Work Counselor 
Alamogordo Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Alamogordo, New Mexico 


SWEDISH MEAT BALLS 


5 Ib. hamburger 

1 % c. chopped onions 
5 c. bread crumbs 

5 eggs 

5 tsp. (scant) salt 

4 tsp. pepper 

1 4 tsp. allspice 

2 tsp. of poultry seasoning 
15 c. water 

16 bouillon cubes 

10 tbsp. flour 


Combine hamburger, onions, bread crumbs, eggs 
and seasonings; shape into round balls. Fry. 
Combine water, bouillon and flour to form gravy. 
Simmer meat balls in gravy for several hours. 
Yield: 30-35 servings. 


Leota Anderson, Pres. 

Mt. Pleasant Second Ward 

The Church of Jesus Christ of L.D.S. 
Mt. Pleasant, Utah 


SWISS MEAT BALLS 


1 c. chopped onions 

4 tbsp. minced celery 

2 tbsp. margarine 

4 lb. ground beef 

2 tsp. salt 

% tsp. pepper 

% tsp. dry mustard 

4 tbsp. catsup 

2c. bread crumbs 

2c. warm milk 

3 eggs, slightly beaten 

2 cans cream of mushroom soup 
2 cans cream of celery soup 
4 soup cans water 


Cook onions and celery slightly in margarine. 
Combine with remaining ingredients except 
soups and water. Shape into balls. Brown in fry 
pan. Place in casserole. Mix soups with water; 
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QUANTITY FISH, SHELLFISH DISHES 


pour over meat balls, Bake at 325 to 350 degrees 
for 45 minutes, Yield: 72 balls. 


Eunice M. Anderson 

Ephraim West Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Ephraim, Utah 


BAKED FISH FILLETS IN SPANISH SAUCE 


5 Ib. fish fillets 

% ¢. ground onion 

4c. salad oil or fat 

% c. sifted flour 

1 gt. tomatoes 

1 tbsp. ground green pepper 
2 tsp. salt 

2 tsp. sugar 

% tsp. crushed bay leaves 
Dash of ground cloves 


Place fillets on large well greased flat pan. 
Cook onion in fat until tender. Blend flour 
with tomatoes; mix well. Add green pepper and 
seasonings to tomato; fold into onion and fat 
mixture. Cook for 30 minutes, stirring often. 
Cover fish with sauce. Bake at 350 degrees for 
35 minutes or until fish flakes easily when tested 
with a fork. NOTE: If using frozen fish, thaw 
before baking. Yield: 25 servings. 


Ziritia M. Nelson, Pres. 

Bridgeport Branch 

The Church of Jesus Christ of L.D.S. 
Bridgeport, Washington 


BAKED SALMON 

10 Ib. salmon 

1 stick butter 

2 cloves of garlic, mashed or garlic salt 
2 sm. onions, finely chopped 

6 tbsp. minced parsley or parsley flakes 
6 tbsp. lemon juice 

1 tsp. dried sweet basil 

2 tsp. salt 

1 tsp. freshly ground pepper 


Bake salmon at 325 degrees for lhour to 1 hour 
and 30 minutes. Bone salmon; break into chunks. 
Place in 11 x 13-inch pan. Blend remaining 
ingredients over low heat; spread over baked 
salmon. Bake for 30 minutes longer. Yield: 18- 
20 servings. 


Clarissa Woodward, Pres. 

Montclair Ward 

The Church of Jesus Christ of L.D.S. 
Montclair, California 


BAKED SALMON 


10 to 12 Ib. salmon, cleaned 

% ¢. catsup or mild barbecue sauce 
Salt and pepper 

2 lemons, sliced 

1 Ib. bacon 

1 mild onion, sliced 


347 


Cut salmon into 2-inch strips to 1/2 inch of 
back bone. Brush all exposed areas with catsup 
or barbecue sauce. Sprinkle with salt and pepper 
to taste. Between each strip of fish, place 1 slice 
lemon, bacon and onion. Wrap tightly in foil. 
Bake at 400 degrees for 2 hours. Yield: 20 
servings. 


Mrs. Eva Taylor, Work Counselor 
Othello Ward 

The Church of Jesus Christ of L.D.S. 
Othello, Washington 


BAKED TUNA AND NOODLES 


2c. thinly sliced celery 

% c, chopped onion 

4 c. shortening 

2 10 %-oz. cans cream of mushroom soup 
2 10 %4-oz. cans cream of celery soup 

2 10 %-oz. cans cream of chicken soup 
3c. milk 

6 c. cooked noodles 

6 7-0z. cans tuna 

1 c. crumbled potato chips 


Cook celery and onion in shortening until tender. 
Blend in soups and milk. Add noodles and tuna. 
Pour into 12 x 18 x 2-inch baking pan. Sprinkle 
potato chips on top. Bake at 375 degrees for 45 
minutes or until bubbling and brown. Yield: 20 
servings. 


Vera Sperry, Pres. 

Shelton Ward 

The Church of Jesus Christ of L.D.S. 
Rigby, Idaho 


CRAB SUPREME 


% |b, butter 

10 thsp. flour 

4 6 to 8-oz. cans whole mushrooms 
1 + whipping cream 

Salt and pepper to taste 

1 Ib. sharp cheese, grated 

1 Ige. or 2 sm. pkg. Chinese noodles 
5 Ib. fresh crab 


Melt butter in large saucepan; add flour and 
blend. Drain mushrooms; add liquidfrom mush- 
rooms and whipping cream to sauce. Add salt, 
pepper and cheese; melt into mixture. Boil 
Chinese noodles for 3 minutes; drain. Place 
noodles in casserole; adda layer ofcrab, a layer 
of mushrooms anda layer of noodles. Repeat until 
all is used. Pour cream sauce over mixture and 
blend in. Bake at 350 degrees until mixture 
comes to a boil along sides. Reduce temperature 
to 250 to 225 degrees; bake for 2 hours longer. 
Yield: 18-20 servings. 


Mrs. Hattie Carlson, Visiting Teacher 
Portland Second Ward 

The Church of Jesus Christ of L.D.S. 
Portland, Oregon 


QUANTITY FISH, PORK DISHES 


CREAMED HALIBUT 


1 c. butter 

1 c. flour 

9c. milk 

1 can pimento 

1 onion 

5 Ib. frozen halibut tail pieces 
2c. finely grated nippy cheese 


Make white sauce with butter, flour and milk; 
add pimento and onion. Tie halibut in cheese- 
cloth; simmer in salted water for 1 hour and 30 
minutes. Leave in water to cool, Remove halibut 
from water, leaving in cloth. Refrigerate over- 
night, wrapped in plastic bag or container. Break 
fish into bite-sized pieces. Alternate layers of 
fish and sauce in an 8 1/2 x 11 x 2 1/2-quart 
casserole; sprinkle cheese over top. Bake at 
350 degrees for 30 minutes or until bubbling hot. 
Serve over rice, if desired. Yield: 25 servings. 


Gwen M. Horsley, Pres. 

Val Verda Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 


HALIBUT LUNCHEON CASSEROLE 


6 Ib. halibut 

5 tbsp. salt 

1 4c. chopped green pepper 

3 c. chopped celery 

3 c. chopped onions 

1c. plus 1 thsp. butter 

2 qt. cooked -in. wide noodles 

2 tsp. chopped pimento 

4 to 6 hard-cooked eggs, chopped 
7c. milk 

9 tbsp. flour 

% tsp. paprika 

1 % Ib. sharp Cheddar cheese, grated 
1 4 c. mayonnaise 

Buttered bread crumbs 


Cover fish with cold water. Add 2 tablespoonfuls 
salt; cook over medium heat until water comes 
to a boil or fish turns white. Remove from heat. 
Flake into bite-sized pieces. Saute green pepper, 
celery and onion in 1/4 pound butter until done, 
but not soft. Add to fish. Mix in noodles. Add 
pimento and eggs. Combine remaining ingre- 
dients except bread crumbs, reserving some 
cheese for topping. Cook until thickened. Mix 
lightly with fish mixture. Pour into 1 1/2 to 2- 
inch deep baking pan. Top with bread crumbs 
and remaining cheese. Sprinkle with additional 
paprika. Bake at 350 degrees for 30 to 35 min- 
utes. Yield: 35 servings. 


Jean Hart, Pres. 

Bountiful Ninth Ward 

The Church of Jesus Christ of L.D.S. 
Bountiful, Utah 


INDIVIDUAL SALMON LOAVES 
6 1-Ib. cans salmon, flaked 

1c. milk 

1 qt. cracker crumbs 
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1 tsp. pepper 

% c. chopped onion 

1 qt. tomato sauce 

% ¢, chopped celery 

4 ¢. lemon juice 

1 % tsp. salt 

1 tbsp. grated lemon rind 
12 eggs, beaten 

4 hard-cooked eggs, sliced 


Mix all ingredients except hard-cooked eggs 
and tomato sauce. Chill. Shape into 25 4-ounce 
loaves; place in large baking dishes. Bake at 
350 degrees for 20 minutes. Serve with tomato 
sauce and egg slices for garnish. Yield: 25 
servings, 


Mrs. Lena Brian 

Pride Ward 

The Church of Jesus Christ of L.D.S. 
Pride, Louisiana 


BAKED HAM IN A BLANKET 


1 12 to 15-Ib. ham 

4c. flour 

1 c. brown sugar 

2 tbsp. ground cloves 

2 tbsp. ground cinnamon 

2 tbsp. mustard 

1 tsp. pepper 

1 4c. water, cider or vinegar 


Trim off small end, rind and greater part of 
fat from ham; place in an open roasting pan, 
fat-side up. Mix flour with remaining ingredi- 
ents into a dough. Make dough into sheet large 
enough to cover ham. Place in cold oven; turn 
heat to 300 degrees and bake ham 25 minutes 
per pound. Yield: 24-30 servings, 


Rhea Taylor, lst Counselor 

Provo Seventh Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 


CHORIZO AND PEPPERS 


2 tbsp. oil 

4 Ib. green peppers, chopped 
4 Ib. onions, chopped 

3 Ib. chorizo sausage 

1 sm. can tomato paste 


Place oil in large pot. Alternate peppers and 
onion in layers over oil. Remove skin from sau- 
Sage and slice. Place sausage on top of vege- 
tables. Cook over low heat. When water from 
vegetables is halfway up in pot, add tomato paste. 
Cover. Cook for 20 minutes. Spoon onto buns, if 
desired. Yield: 30 servings. 


Mrs. Mable Gladue, 2nd Counselor 
Newport Branch, New England Mission 
The Church of Jesus Christ of L.D.S. 
Bristol, Rhode Island 


QUANTITY PORK DISHES 


HAM- CHEESE CASSEROLE 


2 2 Ib. macaroni 

1 gal. tomato sauce 

2 tbsp. savory seasoning 

1 tbsp. monosodium glutamate 
3 tbsp. oregano 

2 green peppers, chopped 

3 Ib. ham, cubed 

2 Ib. cheese, cubed 


Cook macaroni according to directions on pack- 
age; drain. Place in large roaster; mix in re- 
maining ingredients. Bake at 325 degrees for 1 
hour. 


Cordelia Files, Pres. 

Third Ward, Grand Junction Stake 
The Church of Jesus Christ of L.D.S. 
Grand Junction, Colorado 


HAM LOAF 


2 Ib. ham, ground 

1 % Ib. fresh pork, ground 
2c. bread crumbs 

1 pt. tomato juice 

1 onion, chopped 

1 tsp. sage 

Salt and pepper to taste 
3 eggs 

Whipped cream 
Prepared mustard 
Horseradish 


Combine meats with crumbs, juice, onion, sage, 
salt, pepper and eggs; mix well. Placein5 3/4 x 
9 3/4 x 2 3/4-inch loaf pan. Bake at 350 degrees 
for 1 hour. Slice and serve piping hot with mus- 
tard sauce made with a small bowl of whipped 
cream, gradually adding small amounts of pre- 
pared mustard and horseradish to taste. Yield: 
16 servings. 


Mrs. Mark Allen, Pres. 

Huntsville Branch 

The Church of Jesus Christ of L.D.S. 
Huntsville, Utah 


HAM LOAF 


12 Ib. ham 

12 eggs, beaten 

12 c. milk 

12 Ib. ground pork 

12 c. cracker crumbs 
Onion (opt.) 

Whole cloves 

6 c. dark corn syrup 
12 tsp. dry mustard 


Combine all ingredients except cloves, syrup and 
mustard. Shape into 2-pound loaves. Place in loaf 
pans. Press cloves on top of each loaf. Mix syrup 
with mustard. Pour over loaves. Bake at 375 de- 
grees for 1 hour. Yield: 120 servings. 


Chessie Lou Pollary, 1st Counselor 
Mountain View Second Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 
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HAM LOAVES 


9 Ib. pork shoulder 
4 lb. cured ham 

1 Ib. bread crumbs 
1 pt. milk 

9 eggs, well beaten 
1 tsp. salt 

1 tsp. pepper 


Grind pork shoulder with ham three times. Add 
bread crumbs, milk, eggs, salt and pepper. Mix 
thoroughly; mold in oiled loaf pans, Place pans 
in water. Bake at 325 degrees for 1 hour and 30 
minutes. Yield: 50 servings. 


Mrs, Naomi C. Perry 

Kalispell Branch, WCS Mission 

The Church of Jesus Christ of L.D.S. 
Kalispell, Montana 


HAM-PINEAPPLE LUNCHEON SALAD 


5 gt. cooked cubed ham 

1 4c. French dressing 

2 2 qt. chopped celery 

1 4 qt. pineapple chunks, drained 
2% c. coarsely chopped pecans 

3 c. salad dressing 

4c. pineapple juice 

% tsp. marjoram 


Combine ham and French dressing. Refrigerate 
for 2 hours. Add celery, pineapple and pecans, 
Combine salad dressing, pineapple juice and 
marjoram; pour over ham mixture. Toss lightly. 
Refrigerate until ready to serve. Serve in let- 
tuce cups. Yield: 50 servings. 


Doris Hurley Duncan, Pres. 

Johnson City Branch 

The Church of Jesus Christ of L.D.S. 
Johnson City, Tennessee 


IDAHO HAM LOAF 


6 Ib. ground ham 

6 Ib. ground lean pork 
7 c. dry bread crumbs 
12 eggs, beaten 

7c. milk 

2 tsp. ground pepper 


Combine all ingredients; mold into loaves in 
bread pans. Bake at 350 degrees for lhour. Yield: 
30-40 servings. 


Murl Haws, Relief Soc. Pres. 

Newdale Ward, North Rexburg Stake 
The Church of Jesus Christ of L.D.S. 
Newdale, Idaho 


MOCK CHICKEN 


2 Ib. sausage 

2 Ige. onions, so 
1 green pepper, chopped 
1 bunch celery, chopped 
9c. boiling water 


(Continued on next page) 


QUANTITY PORK DISHES 


3 pkg. chicken noodle soup mix 
2 4c. uncooked rice 
% |b. almonds 


Brown sausage. Add onions, green pepper and 
celery. Cook for 10 minutes. Pour boiling water 
over soup mix; add rice. Stir in sausage mix- 
ture and almonds, reserving some almonds for 
top. Place in two casseroles or one large pan. 
Bake at 350 degrees for 1 hour or until done. 
Sprinkle with remaining almonds. Yield: 20 
servings. 


Meridean M. Staples, Pres. 

Third Ward, Las Vegas Stake 

The Church of Jesus Christ of L.D.S. 
Las Vegas, Nevada 


PINEAPPLE-PRUNE UPSIDE-DOWN LOAF 


3 c. brown sugar 

% c. butter, melted 

30 slices pineapple 

8 Ib. ground ham 

4c. soft bread crumbs 
8 eggs 

4 0z. prepared mustard 
1 c. brown sugar 

1 tsp. pepper 

30 stewed prunes 


Mix brown sugar with butter. Pour into pan. 
Arrange pineapple slices in rows in pan. Mix 
ham with remaining ingredients except prunes. 
Pat on top of pineapple. Bake at 350 degrees 
for 35 to 40 minutes. Cut into squares with l 
pineapple slice per serving. Top each square 
with a prune. Yield: 30 servings. 


Noreen N, Taylor, Social Science Ward Ldr. 
Richland Third Ward 

The Church of Jesus Christ of L.D.S. 
Richland, Washington 


PORK CASSEROLE WITH BISCUIT TOPPING 


18 Ib. lean pork, cubed 

1% c. flour 

1% c. shortening 

1 % qt. finely cut onions 

3 gt finely cut celery 

7 2c. water 

2 tbsp. salt 

% tsp. pepper 

9 Ib. mixed vegetables, cooked 

3 48-oz. cans cream of mushroom soup 


Dredge pork in flour; brown in shortening. 
Add onions, celery, water, salt and pepper; 
cook slowly for 1 hour. Add mixed vegetables 
and soup. Place in large pans. 


BISCUIT TOPPING: 


6 Ib. flour 

6 oz. baking powder 
4 tsp. salt 

1 % Ib. shortening 

3 qt. milk 
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Combine all ingredients; mix well. Roll out 
dough; cut out biscuits. Place biscuits over 
pork mixture. Bake at 325 to 350 degrees 
until biscuits are done. Yield: 100 servings. 


Nellie Peay, Visiting Teacher 

Provo First Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 


RICE-CHICKEN CASSEROLE 


1 med. bunch celery 

2 med. onions 

2 Ib. bulk sausage 

1 green pepper, coarsely chopped 
2 c. uncooked rice 

3 pkg. dry chicken noodle soup mix 
2 cans cream of chicken soup 

2 soup cans milk 

% ¢. chopped almonds 


Grind celery and onions in food chopper. Fry 
meat; remove from pan. Fry vegetables in meat 
fat. Add meat. Place rice in 9cups boiling water; 
simmer for 30 minutes. Add chicken soup mix; 
cook for 7 minutes, Addvegetables, meat, cream 
of chicken soup, milk, almonds and green pepper. 
Pour into shallow baking pan. Bake at 325 de- 
grees for 1 hour. NOTE: Omit salt and season- 
ings. Yield: 20 servings. 


Doris B. Kern, Sec. 

Cumberland Branch 

The Church of Jesus Christ of L.D.S. 
Cumberland, Maryland 


SPAGHETTI WITH PORK SAUCE 


6 Ib. ground pork 

’4c. plus 1 % tsp. salt 

6 1-lb. 12-0z. cans tomatoes 
2 med. onions, chopped 

1 tbsp. garlic salt 

1 % tsp. crushed oregano 
Dash of crushed red pepper 

3 med. green peppers, chopped 
% c. grated Parmesan cheese 
12 to 16 qt. boiling water 

3 Ib. spaghetti 


Brown pork with 1 1/2 teaspoonfuls salt in large 
skillet or kettle. Remove pork with slotted spoon; 
discard excess fat. Combine tomatoes, onions, 
garlic salt, oregano andred pepper. Cover, sim- 
mer for 45 minutes. Add green pepper, cheese 
and pork; cook for 15 minutes longer or until 
green pepper is tender. Add remaining salt to 12 
to 16 quarts rapidly boiling water; add spaghetti 
gradually so that water continues to boil. Cook, 
uncovered, until tender, stirring occasionally; 
drain in colander. Combine spaghetti with meat 
sauce. Serve with additional Parmesan cheese, 
if desired. Yield: 24 servings. 


Photograph for this recipe on page 337. 
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BAKED CHICKEN LOAF 


1 c. diced celery 

’% ¢. chopped onion 

2 tbsp. butter 

4c. cooked diced chicken 

2 4c. cooked rice 

2 cans cream of mushroom soup 
2 thsp. soy sauce 

1 % c. chicken broth 


Cook celery and onion in butter until done. 
Combine with remaining ingredients. Bake at 
350 degrees for 30 minutes. Yield: 12 servings. 


Myrtle Facer 

Seventh Ward 

The Church of Jesus Christ of L.D.S. 
Pocatello, Idaho 


CHICKEN A LA KING CRAMER 


6 to 8 med. or Ige. chickens, cut up 
Salt and pepper 

a lly 

Celery leaves (opt.) 

1 to 1 4c, flour 

1 Ib. butter 

Half and half cream 

2 cans mushrooms 

1 can red pimento 

2 to 3 green peppers, ~~ 

6 to 8 hard-cooked eggs, chopped 


Rub chicken with salt, pepper and paprika; 
fry in fat until brown. Place chicken in 
pressure cooker or in boiler with a small amount 
of water, celery leaves and desired seasonings. 
Cool chicken; remove from bones. Cut meat into 
small pieces. Mix flour, butter, halfandhalfand 
salt to taste in saucepan; add chicken broth. Cook 
over medium heat until thickened. Add mush- 
rooms, pimento, green peppers and egg to white 
sauce; season to taste. Serve over baking pow- 
der biscuits, if desired. Yield: 35 to 40 serv- 
ings. 


Furn Cramer, Social Science Teacher 
Shelton Ward 

The Church of Jesus Christ of L.D.S. 
Shelton, Washington 


CHICKEN A LA KING FOR FIFTY 


6 3 to 4-lb. frying chickens 

1 4 c. chopped celery 

3 ge green peppers, chopped 
1 Ib. margarine 

2% c. flour 

9 c. canned milk 

3 sm. jars pimento 

Salt and pepper to taste 

6 tsp. (rounded) dried parsley 


Boil chicken until tender; reserve stock. Re- 
move meat from bones; cut into cubes. Fry 
celery and green pepper with a small amount 
of margarine. Heat remaining margarine until 
melted; add flour. Stir until blended. Add 9 cups 
reserved stock and milk; cook over low heat 
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until thickened, stirring constantly. Add chicken, 
celery, green pepper, pimento and seasonings. 
Serve on hot biscuits or pastry shells sprinkled 
with paprika, if desired. Yield: 50 servings. 


Charlene Larsen, Pres. 

Arden Ward, American River Stake 
The Church of Jesus Christ of L.D.S. 
Sacramento, California 


CHICKEN CASSEROLE 

3 3-lb. stewing chickens 

2 med. onions, chopped 

2 or 3 pieces celery with tops 
2 bay leaves 

Salt to taste 

4c. uncooked rice 

1 can cream of chicken soup 
1 can cream of mushroom soup 
1 pt. sour cream 

2 tsp. thyme 

1 c. minced onions (opt.) 
Crushed potato chips 


Place chickens, onions, celery, bay leaves and 
salt with water in large boiler; cook until 
chickens are tender. Reserve stock. Cool 
chicken. Cut into bite-sized pieces. Stir rice into 
7 cups boiling water; cover. Cook on very low 
heat for 20 minutes. Drain off any excess water. 
Mix all remaining ingredients except potato 
chips with chicken stock to dilute soup. Mix 
chicken with rice and soup mixture, adding 
enough chicken stock to make very moist. Pour 
into casseroles or dripper pans; top with crushed 
potato chips. Bake at 325 degrees for 30 min- 
utes. Yield: 35 servings. 


Mrs. Carrie Blair, Food Hostess 
Emerson Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


CHICKEN CASSEROLE 


5 loaves dry bread, toasted and broken 
Salt and pepper to taste 

Sage 

1 c. chopped onions 

6 eggs, slightly beaten 

2 to 3 sticks margarine, melted 
Boiling chicken broth 

3 cans cream of mushroom soup 

2 Ige. hens, stewed and boned 


Combine bread with salt, pepper, sage, onions, 
eggs and margarine. Add chicken broth to mois- 
ten and boiling water if needed. Mix soup with 
a small amount of broth in pan. Place one-half 
of dressing in large greased roasting pan. Add 
chicken and one-half the soup mixture. Top with 
remaining dressing and soup mixture. Bake at 
350 degrees for 1 hour. NOTE: Margarine may 
be omitted if hens are fat. Yield: 35-40 servings. 


Elizabeth Kennett, Pres. 

Ulysses Branch 

The Church of Jesus Christ of L.D.S. 
Ulysses, Kansas 


QUANTITY POULTRY DISHES 


CHICKEN CASSEROLE 


2 chickens 

1 Ige. carrot, shredded 
2 onions 

34 tsp. salt 

2 qt. water 

1c. milk 

4 eggs, beaten 

1c. flour 

1 c. chicken fat or butter 
1 loaf bread, crumbled 

2 stalks celery and tops, chopped 
4 tsp. sage 

4 tsp. baking powder 

% tsp. pepper 


Stew chickens, carrot, 1 diced onion, 2 tea- 
spoonfuls salt and water for 2hoursand30 min- 
utes, Remove chicken from bones. Add milk, 1 
teaspoonful salt and eggs to 4 cups broth. Heat, 
but do not boil. Lightly brown flour in chicken 
fat; add broth mixture, stirring constantly. Boil 
for 2 minutes, Combine bread, celery, remain- 
ing chopped onion, remaining salt, sage, baking 
powder, pepper and 1 cup broth. Layer in baking 
dish with chicken and gravy. Bake at 375 degrees 
for 30 minutes. Yield: 15 servings. 


Flora Steffler, Sec. 

Paul Second Ward 

The Church of Jesus Christ of L.D.S. 
Paul, Idaho 


CHICKEN CASSEROLE FOR GIRLS CAMP 


9 sm. cans cream of chicken soup 

3c. milk 

9 5-oz. cans boned chicken 

4 or 5 cans cooked green beans 

1 sm. onion, chopped 

3 to 4 1-Ib, pkg. medium noodles, cooked 


Blend chicken soup with milk in a large bowl or 
pan. Add remaining ingredients. Mix well. Pour 
into several casseroles. Top each casserole with 
buttered bread crumbs, if desired. Bake at 400 
degrees for 25 to 30 minutes. Yield: 36 servings. 


Alice Rumsey, Ist Counselor 
Thirty-second Ward 

The Church of Jesus Christ of L.D.S. 
Ogden, Utah 


CHICKEN SALAD 


2 4%-Ib. chickens, boiled and chopped 

2 ge. green peppers, chopped 

1 % c. chopped nuts 

2 Ige. apples, chopped 

3 Ige. onions, chopped 

1 Ige. stalk celery, chopped 

1 doz. boiled eggs, chopped 

2 15-0z. jars bread and butter pickles, chopped 
Salt and pepper to taste 

1 qt. salad dressing 


Mix all ingredients except salad dressing. Add 
salad dressing just before serving. Yield: 30 
servings. 


Mrs. Merna Wayman, Pres. 
Alexandria Ward 

The Church of Jesus Christ of L.D.S. 
Alexandria, Virginia 


CHICKEN SALAD 

3 chickens 

2 heads lettuce, shredded 

2 sm. bunches celery, chopped 
1 4 green peppers, chopped 

1 can black olives, sliced 

1 med. can green olives, sliced 
1 sm. can pimento 

2 10-oz. pkg. frozen peas, cooked 
1 onion, chopped (opt) 

Salt to taste 

Salad dressing 


Cook chickens until tender. Remove bones; cut 
chicken into small pieces. Combine with lettuce, 
celery, green peppers, olives and pimento. Add 
peas, onion and salt. Add 1 quart salad dressing 
or enough to moisten. Yield: 30-40 servings. 


Estella M. Cook, Pres. 

San Diego Third Ward 

The Church of Jesus Christ of L.D.S. 
San Diego, California 


CHICKEN SUPREME 

10 Ib. chicken pieces 

1 c. seasoned flour 

% c. butter or margarine, melted 

6 10 4-0z. cans cream of chicken or 
mushroom soup 

1 c. water 


Dust chicken with seasoned flour. Arrange 
chicken, skin-side down, in single layer in two 
buttered 12 x 18 x 2-inch baking pans. Drizzle 
with melted butter. Bake at 400 degrees for 20 
minutes. Turn chicken; bake for 20 minutes 
longer. Blend soup and water; spread over cas- 
seroles. Bake for 20 minutes or until tender. 
Yield: 20 servings. 


Victoria J. Wood, Work Counselor 
Sixteenth Ward, West Pocatello Stake 
The Church of Jesus Christ of L.D.S. 
Pocatello, Idaho 


CHICKEN TETRAZZINI 


1 5 to 7-Ib, cooked hen, chopped 
Celery (opt.) 

2 % boxes spaghetti 

1 Ige. green pepper, cubed 

1 med. can pimento, chopped 

2 sm. cans cream of mushroom soup 
1 Ib. sharp Cheddar cheese, sliced 
Buttered toasted almonds 


(Continued on next page) 
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Boil hen with four pieces celery, if desired. 
Cook spaghetti in chicken broth until tender. 
Cook pepper until tender; drain and add to 
Spaghetti. Add chicken, pimento and mush- 
room soup. Add cheese and nuts before baking. 
Bake at 300 to 350 degrees until the cheese is 
melted. NOTE: Chicken mixture may be frozen, 
adding cheese and nuts before baking. Yield: 24- 
30 servings. 


Mrs. Susie Mae Cunningham, Ist Counselor 
Gadsden Branch 

The Church of Jesus Christ of L.D.S. 
Collensville, Alabama 


CHICKEN-VEGETABLE CASSEROLE 


1 2-Ib. pkg. frozen peas 

1% c. chicken fat or % Ib. butter 
2c. sifted flour 

3 tbsp. salt 

% tsp. pepper 

2 % qt. milk 

1 4 qt. chicken stock or bouillon 
% ¢. finely chopped onion 

3 tbsp. lemon juice 

14 Ib. spaghetti, cooked and drained 
2 chickens, cooked and diced 

1 Ib. Cheddar cheese, grated 


Cook peas and drain. Make cream sauce with 
chicken fat, flour, salt, pepper, milk and chicken 
stock; add onions. Cook until thickened. Add peas, 
lemon juice, spaghetti and chicken; mix well. 
Pour into five 8 x 8 x2-inch baking pans. Sprin- 
kle with cheese. Bake at 350 degrees for 30 min- 
utes or until bubbly and heated through. NOTE: 
May be frozen before baking and baked as needed. 
Yield: 30 servings. 


Pat Hunt, Pres. 

Challis Ward 

The Church of Jesus Christ of L.D.S. 
Challis, Idaho 


JUANITA’S CHICKEN SALAD DELIGHT 


2 4%-\b. chickens or 3 3-Ib. frying chickens 
2 Ige. green peppers, diced 

8 unpeeled apples, diced 

1 Ige. onion, finely chopped 

1 I9ge. bunch celery, diced 

12 hard-cooked eggs, diced 

3 c. bread and butter pickles, diced 

1 % ¢. chopped almonds or other nuts 

1 gt. salad dressing 

Salt to taste 


Boil chickens; bone and cut into small pieces. 
Just before serving, mix all ingredients. Serve 
on crisp greens. NOTE: Tuna to taste may be 
substituted for chicken. Yield: 30 servings. 


Wilma Sneddon, Pres. 

Kansas City Third Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Raytown, Missouri 


OPENING SOCIAL SALAD 


10 Ib. chicken breasts 

3 Ige. bunches celery, diced diagonally 
3 No. 2 cans minted pineapple chunks 

1 Ib. broken pecans 

1 gt. salad dressing 

30 lettuce cups 


Simmer chicken breasts in a small amount of 
salted water until tender. Refrigerate until 
cool; dice and refrigerate immediately until 
ready to mix. Just before serving, mix all in- 
gredients except lettuce. Serve on lettuce cups. 
Yield: 30 servings. 


Theone Carr, Pres. 

Syracuse Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Syracuse, New York 


OVEN CHICKEN SALAD 


6 Ib. cooked cubed chicken or turkey 
3 Ib. celery, cut into 4-in. pieces 

3 c. toasted bread cubes 

3 Ib. grated process cheese 

1 qt. plus 2 c. mayonnaise or salad dressing 
% ¢. lemon juice 

2 4% oz. chopped onion 

1 oz. salt 

2 thsp. celery seed 

2c. coarse soft bread crumbs 

1 c. melted butter 


Combine chicken, celery, toasted bread cubes 
and one-half of the cheese. Combine mayonnaise, 
lemon juice, onion, salt and celery seed. Blend 
mayonnaise mixture into chicken mixture. 
Spread mixture into two greased 12x 20x 2-inch 
pans. Combine soft bread crumbs and melted 
butter; coat crumbs well. Blend in remaining 
cheese. Sprinkle crumb mixture evenly over 
chicken mixture in pans. Bake at 350 degrees 
for 30 minutes or until cheese melts and heats 
through. Serve hot or cold. Yield: 48 servings. 


Mrs. Edith Stokes, Work Ldr. 
Curlew Ward 

The Church of Jesus Christ of L.D.S. 
Snowville, Utah 


SCALLOPED CHICKEN 


5 stewing hens 

2 stalks celery 

1 qt. fresh carrots 

2 Ige. onions, chopped 

3 pt. drained cooked peas 

1 gal. cooked noodles 

Flour 

Salt and pepper to taste — 

2 39-cent boxes potato chips 


Cook hens in saltedwater with1 stalk celery until 
done. Remove bones; cut meat into small pieces 
with scissors. Cook carrots, remaining celery 
and onions until done; add peas. Mix well. Add 
noodles. Thicken chicken broth with flour paste; 
season with salt and pepper. Combine vegetables, 
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meat and gravy; pour into large flat pans. Cover 
with crushed potato chips. Bake at 350 degrees 
for 30 minutes or until browned. Yield: 120 serv- 
ings. 


Alice Beryl Wisecup, Pres. 

Bone Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Boone, Iowa 


SCALLOPED CHICKEN 


1 Ige. hen 

1 c. flour 

2 qt. milk 

6 eggs, well beaten 
Seasonings to taste 

2 pkg. dressing mix 
Buttered bread crumbs 


Cook hen in boiling seasoned water until tender; 
reserving broth. Remove bones and skin; dice. 
Grind chicken skin; mix with chicken. Skim fat 
from broth. Mix 1 cup fat with flour, milk and 
eggs. Cook over boiling water or in heavy pan 
until thickened. Season to taste. Prepare dress- 
ing mix according to package directions using 
chicken broth. Place dressing in large buttered 
baking pan. Cover witha layer of white sauce and 
chicken. Top with remaining white sauce. Sprin- 
kle with buttered bread crumbs. Bake at 325 de- 
grees for 30 minutes. Yield: 24 servings. 


Marcia R. Merkley, Pres. 

Corvallis Ward, Missoula Stake 

The Church of Jesus Christ of L.D.S. 
Corvallis, Montana 


SCALLOPED CHICKEN 


2c, butter or margarine 
3c. flour 

% tsp. celery salt 

% tsp. nutmeg 

% tsp, poultry seasoning 
16 c. chicken stock 

4c. top milk 

20 c. cooked diced chicken 
8 c. fine dry bread crumbs 


Melt butter; blend flour and seasonings. Remove 
from heat. Heat chicken stock with milk. Slowly 
add to flour mixture. Simmer. until thick and 
smooth, stirring constantly. Place layer of 
chicken, gravy and bread crumbs in two 12 x 
20-inch greased pans. Repeat layers until all 
ingredients are used. Dot with additional butter. 
Bake at 325 to 350 degrees for 20 to 30 min- 
utes. NOTE: One 5-pound chicken yields 4 cups 
cooked diced chicken. Yield: 50 servings. 


Doris B. Fry, Theology Class Ldr. 
Waterloo Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


SCALLOPED CHICKEN 
DRESSING: 


14 c. stale bread, cubed 
2 tsp. salt 

1 tsp. sage 

% tsp. pepper 

2 eggs, well beaten 

1 %¢. chicken broth 


Combine all ingredients. Mix thoroughly. 
CHICKEN: 


5 Ib. stewing chicken 

2 qt. hot water 

2 carrots, sliced 

1 onion, sliced 

2 celery stalks, chopped 
4 tsp. salt 


Cover chicken with hot water in boiler. Simmer, 
covered, until partially tender; add carrots, 
onion, celery and salt. Continue cooking slowly 
until chicken is very tender. Cool in broth. When 
cold, remove meat from bones. Cut meat into 
cubes. Grind skin; add to meat. 


SAUCE: 


1 c. chicken fat or 1 c. butter or margarine 
1 c. flour 

1 thsp. salt 

4 tsp. pepper 

6 eggs, well beaten 

5c. milk 


Melt fat in large saucepan or skillet. Blend in 
flour, salt and pepper. Add eggs to milk; pour 
liquid mixture slowly into flour mixture. Cook 
over low heat until thickened, stirring oc- 
casionally. 


TOPPING: 


2c. bread crumbs 
4 tbsp. butter or margarine, melted 


Soften bread crumbs with melted butter or mar- 
garine; sprinkle over top of casserole. Place 
dressing in bottom of a 10 x 14x 2 1/2-inch pan 
or two 8 x 8x 2 1/2-inch pans. Spoon one-half 
the sauce over dressing. Spread chicken evenly 
over sauce. Pour remaining sauce over chicken; 
sprinkle topping over casserole. Bake at 350 
degrees for 1 hour. Cut into squares to serve. 
Yield: 18 to 20 servings. 


Mrs. David F. King, Sr., Luncheon Chmn. 
Garvanza Ward 

The Church of Jesus Christ of L.D.S. 

Los Angeles, California 


SWEET BARBECUED CHICKEN ON BUNS 


%c. sugar 
% c. vinegar 
% ¢. minced onion 
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1% c. prepared mustard 

24 c. water 

1 pt. currant jelly 

1 4 tsp. salt 

1 tsp. cinnamon 

% tsp. celery salt 

% tsp. mace 

4 ¢. Worcestershire sauce 

3 cooked chicken or turkey, diced 
uns 


Blend all ingredients except buns in saucepan. 
Heat for 10 minutes or until hot. Spreadon buns. 
Yield: 48 servings. 


Marilyn D. Steward, Pres. 

Fontana Second Ward 

The Church of Jesus Christ of L.D.S. 
Fontana, California 


TAMALE CASSEROLE 


2 jars or 1 No. 2 4 can tamales, cut into halves 
lengthwise 

2 cans tomato sauce 

2 cans mushrooms (opt.) 

2 chickens cooked and sliced 

1c. raw rice, cooked 

1 bunch green onions, chopped 

3 cans cream of chicken soup 

% Ib. Cheddar cheese, grated 

% to 1 c. fine dry bread crumbs 

Butter 

Paprika 


Place tamales in oiled 9 x 13 x 2-inch pan. 
Pour on 1 can tomato sauce. Layer mushrooms, 
chicken, rice and onions over tamales. Add re- 
maining tomato sauce andchicken soup. Top with 
cheese mixed with bread crumbs. Dot with but- 
ter; sprinkle with paprika. Heat at 300 degrees 
for 1 hour. NOTE: May use only 1 can tomato 
sauce. Turkey may be substituted for chicken. 
Yield: 15 servings. 


Ora G. Peterson, Pres. 

Fallbrook Ward 

The Church of Jesus Christ of L.D.S. 
Fallbrook, California 

Effie F, Smart, Pres. 

Sixth Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
San Diego, California 


TURKEY AND DRESSING CASSEROLE 


1 28 to 30-Ib. turkey 

8 Ib. onions 

9 Ib. celery 

4 |b. butter or margarine 

15 qt. bread 

6 tsp. {reaping poultry seasoning 
6 tsp. (heaping) sage 

Salt and pepper to taste 

12 tsp. baking powder 

2 doz. eggs, slightly beaten 


Bake turkey at 325 degrees until done; remove 
bones. Reserve drippings. Boil onions and 
celery; drain, reserving liquid. Melt butter; mix 


355 


with vegetables and bread. Add poultry season- 
ing, Sage, salt and pepper; stir well. Refrigerate 
overnight. Add baking powder and eggs; stir thor- 
oughly. Layer dressing and turkey in buttered 
casseroles. Thicken reserved stock; pour over 
casseroles. Bake at 250 degrees for 25 minutes. 
Cool for 5 minutes; cut into squares and serve. 
Yield: 100 servings. 


Mrs. Alice Houston, Pres. 

Las Vegas Sixteenth Ward 

The Church of Jesus Christ of L.D.S. 
Las Vegas, Nevada 


TURKEY CASSEROLE 


2 Ib. onions, diced 

8 Ib. celery, diced 

2 doz. eggs 

4 sn apt | powder 
Turkey brot 

17 Ib. dry bread, chopped 
4 Ib. butter, melted 

Salt and pepper to taste 
Sage to taste 

Poultry seasoning to taste 
2 20-Ib. turkeys, baked and cubed 


Cook onions and celery in boiling salted water. 
Beat eggs until light; add baking powder. Beat 
well. Thicken broth for gravy. Mix bread crumbs 
with butter, eggs, seasonings, celery andonions; 
moisten with gravy, if necessary. Place a thin 
layer of gravy in bottom ofa buttered baking dish. 
Alternate layers of dressing andturkey in baking 
dish; top with gravy. Bake at 350 degrees until 
bubbly. Serve hot. Yield: 200 servings. 


Grace T. Kenison, 2nd Counselor 
Provo Fourteenth Ward 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 


WILD RICE CASSEROLE 


1 5-Ib. hen 

2c. wild rice 

4c. diced celery 

2c. diced onions 

1 Ib. shrap Cheddar cheese, grated 
1 can pitted black olives 

1 8-oz. can mushrooms, undrained 
% tsp. rosemary 

% tsp. thyme 

1 tsp. monosodium glutamate 

% c. buttered slivered almonds 
Salt and pepper to taste 


Cook hen in water, reserving broth. Remove 
bones and skin. Cook rice in chicken broth until 
done. Add to chicken. Saute celery and onions 
in fat. Add to chicken mixture with remaining 
ingredients; stir. Bake at 350 degrees for 30 
to 40 minues. Yield: 16 servings. 


Marjorie Burke, Pres. 

Casper Ward 

The Church of Jesus Christ of L.D.S. 
Casper, Wyoming 


QUANTITY VARIETY, COMBINATION MEATS DISHES 


GROUND BOLOGNA SANDWICHES 


35 Ib. ground balogna 

% gal. relish 

2 gal. salad dressing 

1 can evaporated milk 

6 doz. hard-cooked eggs, chopped or ground 
1 18-o0z. jar mustard 

50 1-Ib. 4-oz. loaves sandwich bread 

Salt and pepper 


Divide meat and remaining ingredients in two 
25-quart dish pans. Mix well. Season with salt 
and pepper to taste. Spread on sandwich bread 
generously. Yield: 600 servings. 


Anna N. McNutt, Pres. 

Sandusky Branch 

The Church of Jesus Christ of L.D.S. 
Sandusky, Ohio 


BAKED HAM LOAF 

4 Ib. smoked boneless ham 
2 Ib. boneless veal 

2 Ib. lean boneless pork 

6 eggs 

1 thsp. baking powder 

1 tbsp. Worcestershire sauce 
1 qt. bread crumbs 

1 gt. milk 

2 tsp. prepared mustard 
2c. brown sugar 

1 tbsp. flour 

% c. vinegar 

4c. water 


Grind ham with veal and pork; add eggs, baking 
powder and Worcestershire sauce, Form into a 
loaf; place in baking pan. Combine all remain- 
ing ingredients; spread over meat mixture. Bake 
at 325 degrees for lhour or until meat thermom- 
eter reads 185 degrees. Garnish with spiced 
crab apples or parsley. Yield: 50 servings. 


Mrs. Charley Hibbert, Pres. 

Union Ward, Union Stake 

The Church of Jesus Christ of L.D.S. 
La Grande, Oregon 


JOHNNY MARZETTI 


2 eggs, beaten 

1 tsp, salt 

4 tbsp. top milk 

2c. sifted flour 

3 Ib. hamburger 

2 Ib. sausage 

1 or 2 sm. onions, chopped 
2 No. 2 cans corn 

2 No. 2 cans peas 

Herb seasoning (opt.) 
Thyme (opt.) 

1 Ib. Longhorn cheese 

’% Ib. sharp grated cheese 
Salt and pepper to taste 


Combine eggs, salt and milk; add enough 
flour to make a stiff dough. Roll very thin 
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on floured surface; let rest for 20 minutes. Roll 
up; Slice 1/2-inch thick. Spread out to dry. Boil 
noodles in salted water. Fry hamburger and sau- 
sage Slowly until half done. When noodles are 
almost done, add meat and remaining ingredi- 
ents. Bake at 325 degrees for 1 hour. NOTE: 
More cheese may be added. Yield: 50 servings. 


Phyllis J. Fuller, Pres. 

Bayfield Branch 

The Church of Jesus Christ of L.D.S. 
Bayfield, Colorado 


MEAT AND POTATO CASSEROLE 


%c. margarine 

% c. flour 

2 gt. milk 

Salt 

3 Ib. ground beef 

1 Ib. sausage 

% Ib. onions, chopped 
1 tbsp. lemon juice 
% tsp. mustar 

1 % tsp. Worcestershire sauce 
10 Ib. potatoes, diced 
% Ib. cheese, grated 


Melt margarine in saucepan; add flour, milk and 
salt to taste. Stir over low heat until thickened. 
Brown meats and onions; add 2 tablespoonfuls 
salt, lemon juice, mustard and Worcestershire 
sauce. Mix meat mixture with white sauce; pour 
over potatoes. Mix in cheese. Mix well. Placein 
baking dishes. Bake at 300 to 350 degrees until 
potatoes are done, Yield: 25 servings. 


Mamie L. Winfrey, Pres. 

Fayetteville Branch, S.W. Missouri Dist. 
The Church of Jesus Christ of L.D.S. 
West Fork, Arkansas 


MELLOW HAM LOAF 


7 eggs, lightly beaten 

1% tsp. salt 

4 tsp. pepper 

4% lb. uncooked ham, ground 
1 4% Ib. ground veal shoulder 
5 c. 2-day old bread, cut into 4-in. squares 
24 c. nonfat dry milk 

2c. water 

1 2c. (packed) brown sugar 
% c. vinegar 

1 tbsp. dry mustard 
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Mix eggs, salt and pepper in a large pan; gently 
mix in ground meats, bread cubes, dry milk and 
water. Mix lightly. Pack into three 10 x 6 x 3- 
inch loaf pans. Bake in preheated 325 degree oven 
for 30 minutes. Mix brown sugar, vinegar and 
mustard in saucepan; boil for 1 minutes. Spoon 
over loaves. Bake for 45 minutes longer or until 
firm. Drain, reserving excess juice. Let loaves 
cool for 15 minutes before slicing. Serve with 
reserved juice as gravy. Yield: 25 servings. 


Mrs. Fred Little, Pres. 

Duluth Branch, Lake Dist. 

The Church of Jesus Christ of L.D.S. 
Superior, Wisconsin 


RECIPE FOR NOUILLES A LA CHOUCROUTE--FRANKFURTER-KRAUT NOODLE RING 
(BELGIUM) ON PAGE 359 
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LAMB STEW, MOROCCAN-STYLE (AFRICA) 


4c. Olive oil ; 
2 % Ib. leg of lamb, cut into pieces 
1 Ige. clove of garlic, chopped 
3 med, yellow onions 

2 % tsp. salt 

% tsp. pepper 

1 Ige. bay leaf 

1 whole clove 

3 tbsp. chopped parsley 

% tsp. powdered saffron 

4 tsp. ginger 

2 Ige. ripe tomatoes, chopped 
% c. water 

1 c. raisins 

% c. almonds 

4 hard-cooked eggs, sliced 


Heat olive oil in deep heavy pan. Add lamb and 
cook until brown. Add chopped garlic, 1 chopped 
onion, salt, pepper, bay leaf, clove, parsley, 
saffron, ginger and tomatoes. Cook for 10 min- 
utes, stirring often. Add water; cover and sim- 
mer for lhour and 15 minutes, stirring occasion- 
ally. Saute remaining onions in olive oil until 
golden. Add onions to stew. Add raisins that have 
soaked in warm water for 30 minutes. Add al- 
monds that have been browned in butter. Bake 
stew in 400 degree oven for 15 minutes or until 
top dries. Garnish top with hard-cooked eggs. 
Yield: 8 servings. 


Elizabeth Fuller, Sec. 

Laredo Branch 

The Church of Jesus Christ L.D.S. 
Laredo, Texas 


MELINACA (ARGENTINA) 


2 cloves of garlic, mashed 

5 tbsp. finely chopped parsley 

% tsp. salt 

5 eggs, slightly beaten 

2 Ib. sirloin tip, trimmed and sliced 4-in. 
thick 

Fine cracker crumbs 


Add garlic, parsley and salt to eggs. Mix slightly; 
add meat. Let stand for 30 minutes. Remove 
meat, a piece at a time; place on thick layer of 
cracker crumbs on bread broad. Coat both sides 
with crumbs. Roll with rolling pin until well 
coated and doubled in bulk. Fry in deep fat 
for a few seconds on each side until golden 
brown. Yield: 6 servings. 


Gwen Lloyd, Pres. 

Oak Hill Fourth Ward 

The Church of Jesus Christ of L.D.S. 
Provo, Utah 


ARMENIAN MEAT PIES (ARMENIA) 
MEAT MIXTURE: 
2 Ib. ground beef 


1 qt. canned or fresh tomatoes, ground 
% qt. water 
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3 green peppers, ground 
ge. bunch parsley, chopped 
% tsp. allspice 
Salt to taste 
% tsp. cayenne pepper 


Combine all ingredients; blend thoroughly. 
DOUGH: 


2 yeast cakes 

1 % qt. lukewarm water 
10 c. flour 

2 tbsp. salt 

2 tbsp. sugar 

3 tbsp. shortening 


Dissolve yeast in 1 cup water. Sift flour; add salt 
and sugar. Cut shortening into dry ingredients. 
Add dissolved yeast and one-half of remaining 
water. Mix into dough, adding additional water as 
necessary. Do not add water directly over mixed 
dough; lift dough up and add water to remaining 
dry flour in bowl. Turn out onto floured surface; 
knead until very smooth. Place in greased bowl; 
cover and let rise until doubled in bulk. Divide 
dough into uniform balls, a little larger than a 
golf ball. Cover with a tea towel; let stand until 
needed, Roll each piece of dough into circle 7 to 8 
inches in diameter. Place on greased cookie 
sheet or 9-inch pie tin. Spread 1 1/2 table- 
spoonfuls meat mixture evenly over each circle. 
Bake at 450 degrees, using both racks. Place 
meat pies first on bottom rack for 5 minutes; 
move to top rack for an additional 6 to 7 min- 
utes or until brown. Keep three sets ofthree tins 
going all the time. Three meat pies are finished 
baking on the top rack, while a new group of 
three are getting the first browning on the 
bottom rack. At the same time, roll out and 
spread another set of three meat pies. When 
pies on top rack are done, remove from oven. 
Move pies from bottom rack to the top. Place 
new pies on bottom rack. Proceed to roll out 
and prepare three additional pies. NOTE: Any 
bread dough may be used for crustas long as it is 
neither too rich nor sweet. Yield: 40 pies. 


Elsie Plowgian, Pres. 

Sugar House Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


PORK SCHNITZEL (AUSTRIA) 
4 c. flour 

2 tsp. salt 

4 tsp. pepper 

1 tsp. othe 

5 pork fillets 

1 clove of garlic, crushed 

5 tbsp. butter or margarine, melted 
1 pt. light cream 

3 c. cooked rice 

2 thsp. chopped parsley 


Combine flour, salt, pepper and paprika. Coat 
fillets with seasoned flour. Brown fillets with 
garlic on both sides in 3 tablespoonfuls butter for 
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10 minutes. Remove meat; keep hot. Blend 2 
tablespoonfuls of drippings with 3 tablespoonfuls 
of the remaining flour. Stir in cream; continue 
cooking and stirring until smaoth and slightly 
thickened. Place meat in pan. Cover; simmer for 
30 minutes. Combine rice, 2 tablespoonfuls but- 
ter and parsley; toss lightly. Serve meat over 
rice. Yield: 5 servings. 


Mrs. N. J. Arnold, Pres. 

Hamilton Ward 

The Church of Jesus Christ of L.D.S. 
Hamilton, Ontario, Canada 


NOUILLES A LA CHOUCROUTE-- 
FRANKFURTER-KRAUT NOODLE 


RING (BELGIUM) 


3 4c. drained sauerkraut 

%c. apple juice 

2 tbsp. plus 1 tsp. salt 

1 tsp. caraway seed 

4 tsp. pepper 

6 juniper erries 

1 % |b. frankfurters, sliced 

4 to 6 gt. boiling water 

1 Ib. wide egg noodles, broken 
% c. butter or margarine, melted 
% c. chopped parsley 


Mix kraut, juice, 1 teaspoonful salt, caraway 
seed, pepper and juniper berries in a medium 
saucepan; stir in frankfurters. Cover; simmer 
for 20 to 25 minutes. Add remaining salt to 
rapidly boiling water; add noodles gradually 
so that water continues to boil. Cook, uncov- 
ered, until tender, stirring occasionally; drain 
in colander. Toss noodles with melted butter; 
stir in parsley. Pack firmly into a 6 1/2-cup 
ring mold; let stand for 5 minutes. Unmold 
onto serving platter; pile kraut and frank- 
furter mixture into center. Yield: 6-8 serv- 
ings. 


Photograph for this recipe on page357. 


BEEF TOMATO (CHINA) 

1 Ib. round or sirloin 

4c. plus 1 tosp. Kikkoman soy sauce 
1 tsp. sugar 

4c. salad oil 

1 clove of garlic, finely sliced 

% tsp. ground ginger 

2 Ige. green peppers, cut into thin strips 
1 med. onion, cut into strips 

2 Ige. firm tomatoes, cut into eighths 
2 tsp. cornstarch 


Slice beef into thin 1/2-inch wide strips. Pour 
1/4 cup soy sauce and sugar over meat. Mari- 
nate for 30 minutes. Heat oil in large skillet; 
add garlic and ginger. Let stand for 1 minute; 
remove garlic. Add peppers and onion; saute 
for 3 minutes, stirring occasionally. Add beef 
and marinade. Saute for 3 minutes; add tomatoes. 
Immediately blendcornstarchwith remaining 
soy sauce; gently stir into meat mixture. Cook 
over medium heat.for 1 minute, stirring gently. 
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Do not overcook. Serve over hot rice. Yield: 
4 servings. 


Yvonne J. Krebs, Education Counselor 
Williamsburg Branch 

The Church of Jesus Christ of L.D.S. 
Denbigh, Virginia 


CASHEW CHICKEN (CHINA) 

2 cans cream of mushroom soup 

1 8-oz. can mushrooms 

2c. chicken broth 

2% c. diced cooked chicken 

2c. green onions and tops 

2 c. chopped celery 

1 No, 2 can Chinese noodles 

1c. whole cashews 

1 can water chestnuts > 
Buttered crumbs or crushed potato chips 


Mix all ingredients except crumbs. Place in 
a large casserole; top with crumbs. Bake at 
350 degrees for 1 hour and 30 minutes. Yield: 
12 servings. 


Elizabeth W. Noel, Ward Pres. 
Orem First Ward 

The Church of Jesus Christ of L.D.S. 
Orem, Utah 


CHINESE BAKED SPARERIBS (CHINA) 


3 Ib. spareribs 

4 C, prepared mustard 

4c. light molasses 

4, soy sauce 

3 tbsp. cider vinegar 

2 tbsp. Worcestershire sauce 
2 tsp. Tabasco sauce 


Cut ribs into serving pieces; place in shallow 
baking dish. Combine remaining ingredients; 
pour over ribs. Chill for 3hours or longer. Bake 
at 350 degrees for 1 hour and 30 minutes or until 
tender. Baste frequently with sauce in pan, turn- 
ing ribs once during baking. Yield: 4 servings. 


Valerie Matesen, Work Dir. 

Idaho Falls Fourteenth Ward 

The Church of Jesus Christ of L.D.S. 
Idaho Falls, Idaho 


CHINESE BEEF (CHINA) 

6 tsp. sugar 

3 tsp. cornstarch 

5 tsp. soy sauce 

2 tsp. wine vinegar 

Cooking oil 

1 Ib. sirloin tips, cut into thin “* 
3 green peppers, coarsely choppe 
3 tomatoes, coarsely chopped 

2 stalks celery, chopped 

1 white onion, thinly sliced 

1 green onion, thinly sliced 

1 tbsp. catsup 

% tsp. Worcestershire sauce 

6 c, hot cooked rice 
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Combine 4 teaspoonfuls sugar with 2 teaspoon- 
fuls cornstarch, 4 teaspoonfuls soy sauce, vin- 
egar and 1/4 cup cooking oil; marinate meat in 
mixture for 30 minutes. Drain meat; cook in 2 
tablespoonfuls oil for 2 minutes. Remove beef. 
Add vegetables to pan; cook for 5 minutes or 
until tender crisp. Add beef. Mix 1 teaspoonful 
cornstarch, 2 teaspoonfuls sugar, catsup, 1 tea- 
spoonful soy sauce and Worcestershire sauce; 
add to meat. Cook for 1 minute longer. Serve over 
hot rice. 


Eva Johnson, Class Ldr. 

Ovid Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Ovid, Idaho 


CHOP SUEY (CHINA) 
Onions 


2 tbsp. flour 

3 tbsp. cornstarch 

1 tbsp. sugar 

2 tbsp. molasses 

1 % tsp. Kitchen Bouquet mix 
Dash of pepper 

Dash of mushroom seasoning 
Dash of celery salt 

2 tbsp. water 

4 pork chops 

Fat 

1 1-Ib. can bean sprouts 


Slice onions into 1/2-inch lengthwise strips to 
measure 3 cups. Slice celery into 1/4-inch 
slashes. Boil onions and celery with 1/2 tea- 
spoonful salt for 40 minutes or until tender. 
Combine flour, cornstarch, sugar, molasses, 
Kitchen Bouquet, 1/2 teaspoonful salt, pepper, 
mushroom seasoning, celery salt and water; 
make into a smooth paste. Set aside. Brown 
pork chops in enough fat to keep chops from 
burning. Remove from skillet; chop into bite- 
sized pieces. Place back in skillet with meat 
juices, cooked vegetables and vegetable liquid. 
Add sauce mixture. Add additional flour and 
cornstarch with enough water to thicken mix- 
ture. Stir vigorously until desired thickness 
is reached; add bean sprouts the last 10 min- 
utes of cooking. Yield: 10 servings. 


Marjorie L. Davenport, Literature Teacher 
Auburn Branch 

The Church of Jesus Christ of L. D. S. 
Auburn, Maine 


EGG FOO YUNG (CHINA) 


1 c. drained bean sprouts 

74 ¢, thinly sliced green onions 

1 c, coarsely chopped cooked shrimp 
6 eggs, beaten 

2 tbsp. bacon fat or salad oil 


Combine bean sprouts, onions and shrimp. Add 
eggs. Fry about 1/4 cup of mixture at a time in 
hot fat in skillet, turning once. Fold pancake over; 


keep hot until all are cooked. Arrange on hot 
platter. 


SAUCE: 


2 tsp. soy sauce 

2 tsp. cornstarch 

1 tsp, sugar 

1 tsp. vinegar 

% tsp. salt 

1 beef bouillon cube 
1 c. water 


Combine soy sauce, cornstarch, sugar, vinegar 
and salt in saucepan. Dissolve bouillon cube in 
water; add to cornstarch mixture. Cook over low 
heat until thickened. Pour over egg pancakes. 
Yield: 4-6 servings. 


Mrs. Yvonne M. Vantiger 

Burlington Branch 

The Church of Jesus Christ of L.D.S. 
Burlington, Iowa 


HAM FRIED RICE (CHINA) 


3 eggs, beaten 

% c, diced cooked ham 
3c. bean sprouts 

3 green onions, finely cut 
1 tbsp. cooking oil 

3 c. cooked rice 

% tsp. salt 

Dash of pepper 

2 thsp. soy sauce 


Pour eggs into well greased skillet; fry until 
set, without stirring. Cool; shred. Cook ham, 
bean sprouts and green onions in hot oil in 
skillet. Stir; cook for 3 minutes. Add rice; mix 
well. Add salt, pepper and soy sauce. Stir until 
well blended. Yield: 4-6 servings. 


Marilyn D. Smith, Pres. 

Snowflake Second Ward 

The Church of Jesus Christ of L.D.S. 
Snowflake, Arizona 


EGG ROLLS (CHINA) 


1 Ige. egg, beaten 

1 c, lukewarm water 

1c. plus 2 tbsp. flour 

4 ¢, cornstarch 

% tsp. salt 

4 tsp. almond flavoring 

% tsp. sugar 

1 c, chopped chicken or tuna 
% c. Chopped bean sprouts 

% c, chopped water chestnuts 
% C, Chopped bamboo shoots 
4 ¢, Chopped green onions 

4 c, chopped green pepper 

1 tsp. grated ginger root or juice 
4 €, ground almonds 

2 tsp. soy sauce 


Combine egg, water, flour, cornstarch, salt, 
almond flavoring and sugar. Beat until smooth. 
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Heat lightly oiled skillet over low heat. Spread 
2 tablespoonfuls batter in skillet with pastry 
brush to make 5-inch square pancake. Fry only 
on one side. Repeat, reserving a small amount 
of batter. Combine remaining ingredients; 
spread a thin layer of chicken mixture down 
center of each pancake. Fold each side over 1- 
inch. Roll carefully lengthwise like jelly roll. 
Seal open edge with reserved batter or additional 
beaten egg. Let dry. Fry in deep 360 degree fat 
for 10 minutes or until brown. Serve hot. NOTE: 
Slice into 1-inch pieces for appetizers. One-third 
teaspoonful dry ginger may be substituted for 
ginger root. Yield: 10 rolls. 


Mrs. Ramah W. Mead, Pres. 

Rye Branch 

The Church of Jesus Christ of L.D.S. 
Rye, Colorado 


HAM HOCKS ORIENTAL (CHINA) 


6 sm. ham hocks 

% ¢, shortening 

Ac, soya sauce 

1 % tsp. white vinegar 
1 c. water 


Brown ham in shortening; add soya sauce and 
vinegar. Cook slowly until liquids evaporate. 
Add water; simmer for about 1 hour or until 
tender. Serve with rice. Yield: 6 servings. 


Noreene Nye, Work Counselor 

San Jose Eighth Ward 

The Church of Jesus Christ of L.D.S. 
San Jose, California 


MEAT BALLS (CHINA) 


1 Ib, round steak, ground 

1 egg 

Salt and pepper to taste 

1 % tbsp. finely chopped onion 

2 tbsp. flour 

1 c, chicken stock or canned soup 
1 tbsp. oil 

4 slices pineapple, cut into cubes 
3 green peppers, Cut into large pieces 
3 tbsp. cornstarch 

2 tbsp. soy sauce 

% c, vinegar 

%c, sugar 


Combine meat, egg, salt, pepper and onion; 
shape into balls. Roll balls in flour; fry until 
lightly browned. Add 1/3 cup chicken stock, oil, 
pineapple and green peppers; simmer over low 
heat for a few minutes. Combine cornstarch, 
soy sauce, vinegar, sugar and remaining chicken 
stock; stir well. Add to meat balls; heat thor- 
oughly. Yield: 6 servings. 


Carol J. Cottle, Work Counselor 
Fairview Ward 

The Church of Jesus Christ of L.D.S. 
Scott AFB, Illinois 
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OYSTER ROLL (CHINA) 


10 dried oysters 

1 can water chestnuts 

% c, diced green onions 

% |b. ground pork 

2 eggs 

4 tsp. salt 

4 tsp. monosodium glutamate 
1 tsp. oyster sauce 

Y% Ib. Pork Coul (mon you) 
1 c. flour 

% c. bread crumbs 

1 qt. oil 


Soak oysters overnight. Put through meat grinder 
with water chestnuts, onions and pork. Mix well 
with 1 slightly beaten egg, seasonings and oyster 
sauce. Roll 1 tablespoonful of pork mixture in 
oblong shape; wrap in 5-inch square of Pork 
Coul. Steam for 40 minutes; cool. Roll in flour; 
dip into remaining slightly beaten egg. Dredge 
in bread crumbs. Deep fry in hot oil at about 
375 degrees. Serve hot with oyster sauce. 


Louisa P. Waiwaiole 

Kalihi Ward, Pearl Harbor Stake 
The Church of Jesus Christ of L.D.S. 
Honolulu, Hawaii 


PINEAPPLE DUCK (CHINA) 


1 3 %-Ib. duck 

1 tbsp. sugar 

% tsp. salt 

1 tbsp. chopped or powdered ginger 
4 tbsp. soy sauce 

2 cloves of garlic, crushed 

5 tbsp. oil 

% c, pineapple juice 

% ¢. pineapple chunks 

1 % tbsp. cornstarch (opt.) 


Rub duck with mixture of sugar, salt, ginger and 
soy sauce. Saute garlic in oil in pan until 
browned. Remove duck from sauce, reserving 
sauce. Brown on both sides inoil. Add soy sauce 
mixture with 3 cups water and pineapple juice. 
Simmer for 1 hour or untiltender. Remove duck; 
cut into serving pieces. Arrange on platter. 
Garnish with pineapple chunks. Cover with soy 
sauce mixture. Mix cornstarch with 2 table- 
spoonfuls water; thicken gravy. Yield: 4 serv- 
ings. 


Joyce S. Nabagawa, Pres. 
Kaunakakai Branch 

The Church of Jesus Christ of L.D.S. 
Kaunakakai, Molokai, Hawaii 


PORK WITH BROCCOLI (CHINA) 


1 Ib. lean pork, cut into small strips 

2 tbsp. salad oil 

1 tsp. salt 

1 % ¢, chicken broth 

2 sm. onions, sliced 

1c, sliced celery 

1 Ib. broccoli or pkg. frozen broccoli, cut 
into 1-in. pieces 

4 tsp. cornstarch 

4 tbsp. water 

i tsp. soy sauce 

1 c. rice, cooked 
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Brown pork strips in oil; drain off fat. Add 
salt, chicken broth and onions. Cover; cook for 
10 minutes. Add celery and broccoli. Cook, 
covered, for 5 minutes. Vegetables should be 
tender but crisp. Blend cornstarch with water 
and soy sauce. Add to meat mixture; cook until 
thickened. Serve with hotrice. Yield: 4 servings. 


Mrs. Emogene Buckley, Literature Teacher 
Eau Claire Branch 

The Church of Jesus Christ of L.D.S. 

Eau Claire, Wisconsin 


RICE CASSEROLE (CHINA) 


2 pkg. chicken noodle soup mix 
3c, boiling water 

1 Ib. pork sausage 

1 Ige, onion, chopped 

% green pepper, ped 

2 c. chopped celery 

% c, uncooked rice 

1 sm. can pimento, chopped 

1 6-oz. can water chestnuts, sliced 


Place soup mix in large casserole. Cover with 
water; let stand. Cook sausage until meat loses 
color. Drain, reserving 2 tablespoonfuls fat. 
Saute onion, green pepper andcelery in reserved 
fat until tender. Add rice, pimento and water 
chestnuts. Pour in soup. Mix well. Place in 
casserole; cover. Bake at 350 degrees for 1 hour 
and 30 minutes, stirring occasionally. Yield: 
8-12 servings. 


Elaine Bezzant, Counselor 

San Mateo First Ward 

The Church of Jesus Christ of L.D.S. 
Hillsborough, California 


SHEW-GOO-GAI-KUE--BATTER-FRIED 
CHICKEN (CHINA) 

1 egg, slightly beaten 

“ac. milk 

1 tbsp. salad oil 

1 c. sifted flour 

1 % tsp. baking powder 

1 % tsp. salt 

2 Ib. chicken breasts 


Combine egg, milk and oil. Sift flour with baking 
powder and salt; blend into milk mixture. Beat 
until smooth. Slice chicken breasts into thickness 
of a piece of bacon, 2 inches long. Dip pieces into 
batter; drain for 5 minutes on rack. Lower 
chicken into deep fat, heated to 350 degrees; cook 
for about 12 minutes or until done. Drain on 
paper towels. 


PINEAPPLE SAUCE: 


1 % to 2 tbsp. cornstarch 

1% c. water 

4 ¢, brown sugar 

4c, white sugar 

% tsp. salt 

*%4 ¢. pineapple chunks, undrained 
1 tbsp. vinegar 


Mix cornstarch with 1/2 cup water. Combine 
cornstarch, remaining water, sugars, salt and 
pineapple; boil for a few minutes. Add vinegar. 
Serve over chicken. Yield: 4-6 servings. 


Verda L. Gibb, Pres. 

Fourth Ward Relief Soc., Edmonton Stake 
The Church of Jesus Christ of L.D.S. 
Edmonton, Alberta, Canada 


SHIH TZ’U T’OU--LIONS HEAD (CHINA) 


1 Ib. lean pork, ground 

8 Ige. mushrooms, meely chopped 
12 water chestnuts, finely chopped 
1 c, chopped onions 

1 tbsp. chopped fresh ginger 

1 egg, beaten 

1 tsp, water or beef broth 

4 tbsp. Kikkoman soy sauce 

% tsp, salt 

2 tsp. sugar 

2 tsp, cornstarch 

1 tbsp. oil 

1 cabbage, sliced 

1 4c, hot water 


Thoroughly mix all ingredients except cabbage 
and water. Shape into three large balls or several 
small balls. Fry until brown; drain. Arrange 
cabbage in kettle; place meat balls on cabbage. 
Add hot water. Simmer for 30 minutes. Yield: 6- 
8 servings. 


Mrs. KennethH. Johns, 1st Counselor 
Oxnard Ward 

The Church of Jesus Christ of L.D.S. 
Oxnard, California 


SHOYU PORK (CHINA) 


5 Ib, Boston butt pork, cut into bite-sized 
pieces 

1 clove of garlic, crushed 

1 c. shoyu 

% tsp. powdered ginger or 1-in. piece of fresh 
ginger 

4c. vinegar 

c. sugar 
1 tsp. monosodium glutamate 


Brown pork with crushed garlic in frying pan. 
Combine shoyu, ginger, vinegar and sugar in 
saucepan; bring to a boil. Place pork in sauce 
mixture in saucepan; simmer over low heat for 
30 minutes or until tender. Add small amount of 
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water as needed. Add monosodium glutamate 
5 minutes before serving. Yield: 12 servings. 


Hanae Nishikawa 

Work Meeting Teacher and Song Ldr. 
Honokaa Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Kukuihaele, Hawaii 


SPAGHETTI (CHINA) 


4 oz. uncooked spaghetti 

1 tbsp. shortening 

% Ib. ground beef 

1 sm, onion, minced 

1 % tsp, salt 

1c. celery, diced 

1 No. 2 can Chinese vegetables, drained 
1 4-0z. can mushrooms 

2c. tomato soup : 
% c. water or vegetable liquid 
Grated cheese 


Cook spaghetti in boiling salted water; rinse and 
drain. Melt shortening in preheated 400 degree 
electric fry pan. Brown ground beef; add onion 
salt, celery and Chinese vegetables. Stir and 
cook for 10 minutes. Reduce temperature to 260 
degrees; add mushrooms, soup and water. Cover 
and cook for 30 minutes or until celery is tender. 
Sprinkle cheese over top. Increase temperature 
to 320 degrees; cook for 20 minutes. Simmer 
until ready to serve. Serve hot. Yield: 6 serv- 
ings. 


Jessie Mae McDonald, Education Counselor 
Blanding Second Ward 

The Church of Jesus Christ of L.D.S. 
Blanding, Utah 


SPARERIBS WITH SWEET-SOUR SAUCE 
(CHINA) 


2 Ib. spareribs 

1 %c. water 

2 tbsp. oil or fat 

1 sm. ginger root 

% c, sugar ” 
4 ¢, shoyu sauce 

%c. vinegar 

1 tbsp. cornstarch 
Monosodium "sgh 

1 carrot, thinly sliced 

1 white turnip, thinly sliced 


Cook spareribs in water in heavy pan for 40 
minutes or until tender; reserve broth. Remove 
spareribs. Brown in oil. Remove; saute ginger 
in oil. Combine with remaining ingredients 
except carrot and turnip. Add spareribs; bring 
to a boil. Add reserved broth. Simmer for 30 
minutes. Add carrots and turnips. Cook until 
done. Yield: 6 servings. 


Mrs. Dorothy M. Aina, 2nd Counselor 
Keaukaha Branch 

The Church of Jesus Christ of L.D.S. 
Hilo, Hawaii 
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SPICY CHICKEN (CHINA) 


% c. cornstarch 

% tsp. salt 

4 tsp. pepper 

1 2 to 3-Ib. frying chicken, cut up 
4c, salad oil 

4c, soy sauce 

1 green pepper, sliced 

1 onion, sliced 

1 9-0z, can crushed pineapple 
1 8-02. can bamboo shoots 

1 tbsp. brown sugar 


Combine cornstarch, salt and pepper; dredge 
fryer pieces in mixture. Brown in salad oil; 
add soy sauce. Cover; steam for 10 minutes. 
Add green pepper, onion, crushed pineapple, 
bamboo shoots and brown sugar. Cover. Cook 
for 15 minutes or until tender about 15 minutes. 
Serve over rice. Yield: 5-6 servings. 


Varma Clinger, Sec. 

Seattle Eighth Ward 

The Church of Jesus Christ of L.D.S. 
Seattle, Washington 


STUFFED PRAWNS (CHINA) 

3 Ib. jumbo shrimp, shelled and deveined 
1 c, cooked minced ham 

1 % Ib. uncooked Chinese fishcake 

1 Ib, water chestnuts, coarsely chopped 
4 ¢, minced green onions 

1 Ib. bacon, sliced 


Split shrimp down backs to flatten. Combine ham, 
fishcake, water chestnuts and green onions; 
spread 1/2-inch thick onto cut side of each 
shrimp. Cut bacon slices into halves. Cover 
shrimp with bacon halves. Arrange shrimp, 
bacon-side up, in a single layer on baking 
sheet. Broil until brown. Yield: 10 servings. 


Gene T. Hee 

Waikiki Ward 

The Church of Jesus Christ of L.D.S. 
Honolulu, Hawaii 


SWEET AND SOUR MEAT BALLS (CHINA) 

1 Ib. ground round steak 

F four 

1 egg, beaten 

Salt and pepper 

% c, peanut oil 

1 c, chicken broth 

2 Ige. green peppers, cut into small pieces 

4 slices canned pineapple, cut into small 
pieces 

3 tbsp. cornstarch 

1 tbsp. soy sauce 

% tsp. monosodium glutamate 

4% ¢, pineapple juice 

Shape steak into 32 small balls. Combine flour, 

egg, salt and pepper. Dip meat balls into flour 

mixture; fry in oil in skillet until browned on 

all sides. Remove meat balls; keep warm. Drain, 

reserving 1 tablespoonful fat. Add 1/2 cup 

chicken broth, green peppers and pineapple. 

Cover; cook over medium heat for 10 minutes. 
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Blend in remaining ingredients. Cook, stirring 
constantly, until mixture thickens and comes 
to a boil. Return meat balls to sauce; heat. 
Serve with rice. Yield: 8 servings. 


Gertrude N. Black, 2nd Counselor 
Westchester Ward 

The Church of Jesus Christ of L.D.S. 
Scarsdale, New York 


SWEET AND SOUR PORK (CHINA) 


1 egg 

% ¢, flour 

% tsp. salt 

1 4c. water 

1 Ib. pork shoulder, cut into %-in. pieces 
1 c, pineapple cubes 

1 green pepper, cut into %-in. squares 
% ¢, vinegar 

4 ¢, brown sugar 

1 tbsp. molasses 

2 thsp. cornstarch 


Mix egg, flour, salt and 4 tablespoonfuls water. 
Dip pork cubes into batter; fry in deep fat until 
brown. Drain on paper. Combine pineapple, 
green pepper, vinegar, brown sugar, 3/4 cup 
water and molasses. Slowly bring to a boil. Mix 
cornstarch with 1/4 cup water; add to boiling 
sauce. Stir until thick and smooth. Add meat; 
mix well. Serve with hot rice. Yield: 6 servings. 


Joan L, Lewman, Work Counselor 
Rancho Cordova Ward 

The Church of Jesus Christ of L.D.S. 
Sacramento, California 


SWEET AND SOUR PORK (CHINA) 


2 to 3 Ib. pork roast or pork steaks 
Salt and pepper 

1 c, sugar 

1 c. vinegar 

4 tbsp. soy sauce 

1 green pepper, cut into thin strips 
1 sm. onion, cut into rings (opt.) 

3 tbsp. cornstarch 

1 13-0z. can Peaete chunks 

1 sm. carrot, dice 


Cut pork into 1-inch cubes. Season with salt 
and pepper. Panfry or deep fry, stirring fre- 
quently, until pork is browned and crisp. Com- 
bine sugar, vinegar, 1 1/2 cups water, soy 
sauce, green pepper and onion. Bring to a boil. 
Add cornstarch mixed with a small amount of 
water. Stir slowly and constantly until sauce 
is thick and transparent. Add pork, pineapple and 
carrot, 2 minutes before serving. Serve with 
rice. NOTE: Three-fourths cup fresh pineapple 
chunks may substituted for 1 can pineapple 
chunks. Yield: 4-6 servings. 


Mrs. Jean K. Wright, Stake Literature Ldr. 
Washington Terrace Fourth Ward 

The Church of Jesus Christ of L.D.S. 

Ogden, Utah 


SUBGUM GAI CHOW MEIN--CHICKEN 
CHOW MEIN (CHINA) 


tbsp. peanut oil 

% tsp. salt 

tsp. pepper 

c. uncooked chicken, diced 
% c, water 

% c, diced celery 

c. diced mushrooms 

8 water chestnuts, diced 

% cc, diced bamboo shoots 

1 1%-0z. can pimento, finely diced 
2% tsp. cornstarch 

1 tsp. sugar 

% tsp. monosodium glutamate 
%c. water 

1 can fried noodles 

’ c, toasted almonds 
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Heat oil in frying pan until moderately hot; add 
salt, pepper and chicken. Cook until chicken is 
brown. Add water, celery, mushrooms, chest- 
nuts, bamboo shoots and pimento. Cover; cook for 
15 minutes. Combine remaining ingredients 
except noodles and almonds. Pour over chicken 
and vegetables; stir until thickened. Pour over 
noodles; sprinkle with almonds. Yield: 8 serv- 
ings. 


Edna P. Edvalson 

Capitol Ward, Potomac Stake 

The Church of Jesus Christ of L.D.S. 
Washington, D.C. 


WALNUT CHICKEN (CHINA) 


1 3-Ib. chicken, cleaned and cooked 
3 tbsp. soy sauce 

1 tbsp. cornstarch 

1 c, chopped walnuts, blanched 
% ¢. bamboo shoots 

% c, chopped celery 

4 €, chopped onion 

10 water chestnuts 

¥s ¢. mushrooms 

2c. oil 

% c, chicken stock 

% tsp. salt 


Bone and cube chicken. Mix soy sauce with corn- 
starch. Rub on chicken, Fry walnuts in all but 
7 tablespoonfuls oil; drain. Saute vegetables in 
3 tablespoonfuls oil in pan. Remove vegetables; 
saute chicken in 4 tablespoonfuls oil in pan. Add 
chicken stock, salt and vegetables. Saute for 2 
minutes. Mix; garnish with nuts. Yield: 6 serv- 
ings. 


Cheryl E. Acord, Work Dir. 

Lodi Ward 

The Church of Jesus Christ of L.D.S. 
Lodi, California 


VIZCAYAN COD (CHINA) 


1 Ib. dried salted codfish 

% med. onion, finely chopped 

4 green pepper, finely chopped 

% tomato, finely chopped 

3 cloves of garlic, finely chopped 
4c. oil 
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3 potatoes, quartered 
% tsp. paprika 


Wash codfish thoroughly. Cut into thirds. Place in 
Saucepan; cover with water. Bring to a boil 
over medium heat; boil for 30 minutes. Drain. 
Repeat process to rid fish of excess salt. Cook 
onion, green peppers, tomato and garlic in oil 
in skillet. Cook over medium heat until onion 
is transparent. Cut each potato into three or four 
pieces. Add paprika and potatoes; let simmer. 
Shred codfish; add to potato mixture. Cook until 
potatoes are done. Serve over rice, if desired. 
Yield: 4 servings. 


Ann Macias, 2nd Counselor 

Miami Second Ward 

The Church of Jesus Christ of L.D.S. 
Hialeah, Florida 


DANISH STLTE (DENMARK) 


6 to 8 Ib. fresh pork shoulder 
1 Ige. onion, chopped 

Salt and pepper to taste 

4 tsp. allspice 

4 tsp. cloves 


Boil meat until tender. Remove meat; slice while 
still warm. Place a layer of meat in casserole. 
Sprinkle with layer of onion; season with salt, 
pepper, allspice and cloves. Repeat layers until 
all meat is used. Cover with plate that will 
press tightly against meat mixture. Place a 
heavy press on plate; press overnight. Slice meat 
mixture. Serve with cooked white cabbage and 
white sauce. NOTE: May be kept for twoto three 
weeks in refrigerator or frozen. Yield: 20 serv- 
ings. 


Gerda Larsen 

Upland Second Ward 

The Church of Jesus Christ of L.D.S. 
Upland, California 


FRIKADELLER(DENMARK) 


1 Ib, lean ground beef 
1 Ib. lean pork sausage 
: tsp. salt 

tsp. pepper 
4c, flour 
4 eggs 
1c. milk 
1 med. onion, chopped 
Butter or margarine 


Mix meats, salt and pepper. Add flour; mix well. 
Add an egg at a time, mixing well. Add milk 
gradually; mixture should hold together. Add 
onion; mix well. Drop by tablespoonfuls into 
butter. Cook over medium heat for 10 to 15 
minutes or until browned on both sides. Yield: 
6 servings. 


Mrs. LaVerne Walsh, Sec.-Treas. 
Anstin Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Austin, Texas 
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RULLEPLSE--ROLLED SANDWICH MEAT 
(DENMARK) 


1 flank of beef or lamb 
Brown sugar 

2 tbsp. salt 

1 tsp. pepper 

% tsp. saltpeter 

1 onion, finely cut 

% tsp. allspice 

2 thin slices pork 


Remove sinews from beef. Cut into two squares 
or rectangular. Flatten. Sprinkle with a small 
amount of brown sugar and remaining ingre- 
dients except pork. Place on pork slices. Roll 
tightly. Sew ends and sides. Let set in cold 
brine for ten days. Remove meat from brine; 
secure with cord. Place in boiling water. Sim- 
mer for 2 hours. Remove from water; press 
between flat surfaces until cold. NOTE: To 
make brine combine 2 1/2 quarts boiling water, 
2 cups salt, 1/2 teaspoonful saltpeter and 1/4 
cup sugar. 


Agnes L. Erickson 
Alexandria Branch 
The Church of Jesus Christ of L.D.S. 
Lowry, Minnesota 


OLD-FASHIONED PIGS FRY (ENGLAND) 


1 Ib. pork liver, sliced 
Chopped onions 


age 
Salt and pepper 
4 potatoes, thinly sliced 
6 strips bacon 
4 dumplings 
Bacon grease 
2c. water 


Layer liver, onions, sage, salt and pepper to 
taste in 10-inch square pan. Repeat layers. Place 
potatoes around liver mixture. Top with bacon 
strips. Place 1 dumpling in each corner of pan. 
Dot each dumpling with bacon grease. Pour water 
into pan. Bake at 325 degrees for 3hours. Serve 
with buttered Brussels sprouts. NOTE: Pork 
may be used instead of liver. Yield: 4 servings. 


Iris Hollowell, 1st Dist. Counselor 
Bedford Branch 

The Church of Jesus Christ of L.D.S. 
Bedford, Illinois 


CABBAGE ROLLS (FINLAND) 


1 med, cabbage 

1 med. onion, chopped 
Margarine 

1 Ib. minced beef 

1 tsp. ground allspice 
1 c. rice 

Salt to taste 

3 tbsp. milk 

4 ¢, bread crumbs 

% ec, cream 

1 can tomato soup 


Cut core from cabbage; boil for 5 to 10 minutes 
or until leaves separate. Fry onion in 2 table- 
spoonfuls margarine toa golden brown. Add beef; 
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saute until partially cooked. Add allspice. Boil 
rice until partially cooked; add to beef mixture 
with salt. Add milk andcrumbs. Arrange cabbage 
leaves on board; remove veins if too heavy. 
Place a dessert spoonful of meat mixture on 
each leaf; roll up gently, folding in ends. Fasten 
with a toothpick. Cabbage rolls should be the 
size of a large egg. Brown 1/4cup margarine in 
heavy iron pan; place rolls inpan. Brown lightly. 
Mix cream and tomato soup; pour over rolls. 
Bake, covered, at 325 degrees for lhour. Yield: 
5-6 servings. 


Ivy M. Ellis, Magazine Dir. 

Port Alberni Branch 

The Church of Jesus Christ of L.D.S. 
Port Alberni, British Columbia, Canada 


FLEMISH FISH CASSEROLE (FLANDERS) 


% c, finely chopped onions 

1 c. dry bread crumbs 

3 to 4 tbsp. butter or margarine, melted 
1 c. cooked flaked fish 

4c, thick white or cream sauce 


Brown onions and br.ad crumbs in butter in 
skillet, stirring constantly. Mix fish with white 
sauce. Place a layer of fish mixture in buttered 
1-quart casserole or small loaf pan. Adda layer 
of onion mixture. Repeat layers. Bake at 350 
degrees until heated through. Yield: 4 servings. 


Mrs. Hazel Lewis, Pres. 

White Salmon Branch 

The Church of Jesus Christ of L.D.S. 
White Salmon, Washington 


BAKED HACHIS PARMENTIER (FRANCE) 


Boiling beef 
Carrots 

1 onion 

Salt and pepper 
Butter 

Mashed potatoes 

1 egg, beaten 

Bread crumbs 
Grated Swiss cheese 


Cook beef in water with carrots, onion, salt 
and pepper. Cook until tender; let cool. Drain, 
reserving broth. Put meat, onion and carrots 
through meat grinder; salt and pepper to taste. 
Place meat mixture in flat baking dish. Pat 
gently to l-inch thickness. Dot with butter if 
meat is lean. Top with mashed potatoes to which 
egg has been added. Baste lightly with reserved 
broth to moisten. Sprinkle with bread crumbs; 
dot with butter or cheese. Bake at 400 degrees 
for 20 minutes or until brown. 


Jacqueline Hoyt, 2nd Counselor 
Roseburg Ward, Winston Branch Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Winston, Oregon 
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CHICKEN A LA MARENGA (FRANCE) 


1 chicken, quartered 

2 tbsp. oil 

1 med. onion, diced 

2 tbsp. flour 

1 can consomme 

1 clove of garlic, crushed 
% tsp. thyme 

4c, vinegar 

% tsp. salt 

1 sm. can tomato paste 
Dash of pepper 

2 bay leaves 

% Ib. mushrooms, sliced 


Brown chicken on both sides in oil in electric 
skillet. Remove chicken; brown onion. Blend in 
flour; cook for 2 minutes. Add remaining ingre- 
dients except mushrooms, Add chicken. Cover; 
cook at 275 to 300 degrees for 25 minutes or 
until chicken is tender. Remove chicken; add 
mushrooms. Simmer for 20 minutes, Return 
chicken to skillet. Heat; serve. Yield: 4 servings. 


Angelika Hethrington, Work Dir. 
Suffolk Ward 

The Church of Jesus Christ of L.D.S. 
Babylon, New York 


QUISHE LOUIAINE (FRANCE) 
6 % oz. crab meat 


1 tsp. salt 
Dash of pepper 


Place crab meat in shell; cover with cheese. 
Sprinkle with dill. Mix eggs, milk, onion, salt 
and pepper; pour over crab and cheese. Bake 
at 400 degrees for 35 to 40 minutes or until 
knife inserted in center comes out clean. Let 
stand for 5 minutes before cutting. Yield: 8 
servings. 


Alphia L. Chandler, Visiting Teacher Supervisor 
Sixth Ward, Columbia River Stake 

The Church of Jesus Christ of L.D.S. 

Portland, Oregon 


RICE CASSEROLE (FRANCE) 

1 Ib, lean sausage 

4 med. onions, finely chopped 

1 bunch celery with leaves, chopped 
2 pkg. dry noodle soup mix 

1c, rice 


Cook sausage until crumbly; remove from fat. 
Saute onions and celery in fat for 15 minutes. 
Cook noodle soup mix in 5 cups boiling water 
for 7 minutes; add uncooked rice. Add sausage 
with celery and onions to rice mixture; place 
in casserole. Bake at 350 degrees for 1 hour. 


Mrs. Ray D. Thomas, Visiting Teacher 
Coalinga Branch 

The Church of Jesus Christ of L.D.S. 
Avenal, California 
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BEEF ROLL (GERMANY) 


1 Ige. round steak, 4-in. thick 
Salt and pepper 
Catsup 

Mustard 

Meat tenderizer 
Tomato paste 

Kitchen Bouquet 
Bacon strips 

Thin dill pickle strips 
Thin tomato strips 
Thin onion slices 
Butter 

Paprika 

1 Ige. bay leaf 

3 tbsp. cornstarch 
1c, sour cream 


Pound steak; cut into 3-inch strips. Salt and 
pepper each strip. Place 1 teaspoonful catsup, 
1/2 teaspoonful mustard, 1/8 teaspoonful meat 
tenderizer, 1 teaspoonful tomato paste, few drops 
of Kitchen Bouquet, 1 strip bacon, 1 strip dill 
pickle, 1 strip tomato and 1 slice onion on 
each strip. Roll up; tie with thread. Add 
bay leaf and l-inch water. Simmer for 
1 hour and 30 minutes or until tender. Remove 
rolls; add cornstarch and sour cream. Simmer. 
Pour over rolls, just before serving. Yield: 6 
servings. 


Mrs. Mark Simmons, Work Dir. 
Altamont Ward 

The Church of Jesus Christ of L.D.S. 
Altamont, Utah 


MEAT BALLS IN SOUR CREAM SAUCE 
(GERMANY) 

1 clove of garlic 

1 % tsp. salt 

2 Ib. ground beef 

2 eggs, beaten 

% c. milk 

4 tsp. pepper 

3 to 4 thsp. parsley 

1 c. fine bread crumbs 

4 tbsp. salad oil 

3 to 4 tbsp. minced onion 

4 tbsp. flour 

1c. sour cream 

1 tbsp. Worcestershire sauce 

1 tbsp. soy sauce 

1 3-0z. can mushrooms, sliced 


Mash garlic with salt. Add beef, eggs, milk, 
pepper, parsley and bread crumbs. Shape into 
small balls. Brown in oil in skillet. Remove 
balls. Saute onion in oil in skillet for 3 to 4 
minutes. Stir in flour; combine sour cream, 
Worcestershire sauce, soy sauce and undrained 
mushrooms. Cook, stirring constantly, until 
thickened. Add meat balls, turning to coat. 
Refrigerate for 6 to 8 hours. Heat slowly. Serve 
with wide noodles. Yield: 8 servings. 


Hildegard Justice, Work Dir. 
Beaumont Ward 

The Church of Jesus Christ of L.D.S. 
Beaumont, Texas 
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PORK ROAST WITH DUMPLINGS (GERMANY) 


2 % Ib. fresh pork shoulder 
Salt and pepper 

6 med. onions 

6 med. potatoes 

6 med. carrots, halved 

5 eggs, beaten 

1c. milk 

3 tbsp. oil 

Flour 


Place pork in 6-quart kettle; cover with 2- 
inches of water. Salt and pepper to taste. Boil 
until meat is almost done. Add onions, potatoes 
and carrots. Cook until done. Mix eggs with 1 
tablespoonful salt, milk and oil. Add flour 
gradually until batter drops from spoon. Add 
dumplings to roast, dropping by teaspoonfuls. 
Boil for 18 to 20 minutes. Yield: 6 servings. 


Evelyn M. Thiel, Sec. 

Appleton Branch 

The Church of Jesus Christ of L.D.S. 
Appleton, Wisconsin 


ROULADEN (GERMANY) 


4 thin top round steaks 
Mustard 

Salt and pepper 

2 pickles, halved 

4 slices bacon 

1 Ige. onion, chopped 
3t 2% shortening 

1 to 2 tsp. cornstarch 
Paprika 

Lemon juice 

Sour cream 


Pound meat. Spread mustard on one side of each 
steak. Sprinkle with salt and pepper. Place 1/2 
pickle, 1 slice bacon and one-fourth the onion on 
top of each steak. Roll up; secure with thread 
or toothpicks. Brown in shortening on both sides. 
Add 1 cup water. Simmer, covered, for 2 hours 
to 2 hours and 30 minutes, turning occasionally. 
Add water as needed. Remove thread or tooth- 
picks. Add water if needed to make gravy. Bring 
to a boil; thicken with cornstarch dissolved in 
1 tablespoonful cold water. Season with salt, 
paprika, lemon juice and sour cream to taste. 
Yield: 4 servings. 


Christel Ash, Social Science Teacher 
Eatontown Ward, New Jersey Stake 
The Church of Jesus Christ of L.D.S. 
Neptune, New Jersey 


SAUERBRATEN (GERMANY) 


% pt. sour cream 
2c. vinegar 

3 onions, Cut up 

3 bay leaves 

3 tbsp. cloves 
Boneless beef roast 
Salt and pepper 

% c, raisins 


Mix sour cream with vinegar, 1 cup water, 
onions, bay leaves and cloves. Place roast in 
maranade. Marinate for three days or longer, 


(Continued on next page) 


FOREIGN MEAT DISHES 


turning meat every day. Remove meat, reserving 
maranade. Dry; salt and pepper well. Brownina 
small amount of fat. Remove onions from 
maranade; dry. Add to meat with water. Cover; 
simmer for 15 to 20 minutes. Cover with 1/2 
cup strained reserved maranade. Add raisins. 
Simmer for 30 minutes, adding more maranade 
if desired. Cook until tender. Thicken remain- 
ing maranade with cornstarch, if desired. 


Dorathy Graham, Work Counselor 
South Weymouth Ward, Boston Stake 
The Church of Jesus Christ of L.D.S. 
North Scituate, Massachusetts 


SAUERBRATEN (GERMANY) 


2% c. water 

2 med, onions, sliced 
% lemon, sliced 

1 4% c¢. red wine vinegar 
12 whole cloves 

6 bay leaves 

6 peppercorns 

1 tbsp. salt 

1 tbsp, sugar 

4 tsp. ginger 

4 Ib. rump roast 

2 tbsp. fat 

¥, c. broken gingersnaps 


Combine 2 1/2 cups water and remaining ingre- 
dients except meat, fat and crumbs in large bowl 
or crock. Add meat, turning to coat. Cover; 
refrigerate for 36 hours, turning meat twice 
daily. Remove meat; wipe dry. Brown in hot fat. 
Remove lemon from marinade; add marinade to 
meat, reserving 3/4 cup for gravy. Cover; cook 
slowly on top of stove for 2hours or until tender. 
Remove meat. Combine 3/4 cup strained 
marinade and 1/4 cup water; add gingersnaps. 
Cook and stir for a few minutes to thicken. Yield: 
8 servings. 


Mrs. Carolyn B. Kuhnen, Pres. 

Yuba City Second Ward 

The Church of Jesus Christ of L.D.S. 
Yuba City, California 


SAUERBRATEN (GERMANY) 


1 c. vinegar 

1c, water 

1 Ige. onion, sliced 

1 tsp. peppercorns 

2 bay leaves 

’%c. sugar 

1 3 to 4 Ib. pot roast 
2 tbsp. flour 

1 tsp. salt 

4 tsp. pepper 

2 tbsp. fat 

1 c. sour cream 

6 finely ground gingersnaps 


Heat vinegar and water; addonion, peppercorns, 
bay leaves and sugar, stirring until dissolved. 
Pour mixture over meat in a heavy crock, so 
that meat is more than one-half covered. Cover 
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crock and refrigerate one week to ten days, 
turning meat once a day. Drain meat, reserving 
liquid. Roll meat in flour, saltand pepper; brown 
all sides in fat. When meat is tender, remove 
from pot. Strain meat liquid; thicken with flour. 
Add sour cream and gingersnaps. Serve with 
hot noodles, potato pancakes or potato dumplings, 
if desired. Yield: 6-8 servings. 


Elinor Schultz, Visiting Teacher 
Seventh Ward, San Diego Stake 

The Church of Jesus Christ of L.D,S. 
La Jolla, California 


SAUERBRATEN MEAT BALLS (GERMANY) 


1 Ib, ground beef 

% c. finely chopped onion 

1 egg, slightly beaten 

1 tsp. salt 

% tsp. pepper 

1 % tbsp. butter or margarine 
% c. wine vinegar 

% c,. water 

1 bay leaf 

8 cloves 

6 peppercorns, crushed 

3 tbsp. brown sugar 

8 gingersnaps, coarsely broken 
% ¢, sour cream 


Combine beef, onion, egg, salt and pepper; shape 
into 1 1/2-inch balls. Melt butter in saucepan; 
add meat balls. Cook, turning, until balls are 
browned. Combine all remaining ingredients 
except sour cream; add to meat balls. Cover; 
cook over very low heat for 30 minutes. Remove 
meat balls to a heated serving platter. Strain 
liquid; stir sour cream into liquid in pan. Pour 
over meat balls. Yield: 4 servings. 


Jacqueline Jorgensen, Work Counselor 
Stockton First Ward 
The Church of Jesus Christ of L.D.S. 
Stockton, California 


SAUERBRATEN (GERMANY) 


2c. red wine vinegar 

2 med. onions, chopped 

2 cloves or garlic, quartered 
3 bay leaves, crumbled 

1 tsp. dried thyme leaves 
12 Ib. boneless roast 

1c. finely diced carrots 
1 c, chopped celery 

6 sprigs parsley 

12 peppercorns 

1 can beef bouillon 

% tsp. salt 

% tsp. pepper 

3 tbsp. flour 


Combine vinegar, onions, garlic, bay leaves 
and thyme. Pour over roast in shallow dish. 
Cover; refrigerate overnight, turning occasion- 
ally. Place meat in shallow roasting pan. Roast, 
uncovered, for 5 hours or longer. Add carrots, 
celery, parsley, peppercorns and marinade the 
last 30 minutes of cooking. Remove roast; skim 
off fat. Add bouillon, salt and pepper. Strain; 
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thicken with flour. Serve with roast. Yield: 12- 
18 servings. 


Barbara Powers, Work Counselor 
Bellingham Ward 

The Church of Jesus Christ of L.D.S. 
Bellingham, Washington 


SAUERKRAUT BALLS (GERMANY) 


% Ib. ham 

% Ib. pork 

% Ib. corned beef 

1 med. onion 

Pinch of parsley 
Flour 

2c. milk 

1 tsp. pa mustard 

1 tsp. salt 

2 Ib, sauerkraut 

1 egg, slightly beaten 
1c. fresh bread crumbs 


Put meats through food chopper; add onion and 
parsley. Panfry until brown; stir in2cups flour, 
milk, mustard and salt. Cook, stirring fre- 
quently, until fluffy. Turn into pan; cool. Add 
sauerkraut; put through food chopper. Mix thor- 
oughly; roll into balls the size of walnuts. Roll 
in flour; dip into egg. Roll in crumbs; deep fat 
fry. Yield: 8 servings. 


Mrs. Esther Hughes 

Monongahela Branch, West Pennsylvania Dist. 
The Church of Jesus Christ of L.D.S. 
Charleroi, Pennsylvania 


BEEF AND TOMATOES (HAWAII) 
Oil 

2 tbsp. soy sauce 

2 tbsp. flour . 
1 Ib. round or sirloin steak, thinly sliced 
1 clove of ple cut up 

1 or 2 stalks celery, chopped 

1 med. onion, chapped 

% green pepper, chopped 

3 tomatoes, cut into wedges 

% c, water 

Boiled rice 


Combine 2 tablespoonfuls oil, soy sauce and 
flour; stir in meat. Let stand for 15 to 20 min- 
utes. Heat 2 tablespoonfuls oil in frying pan; add 
garlic. Mash and cook until brown; remove from 
heat. Add meat mixture; cook for 5to 10 minutes, 
stirring frequently. Remove from frying pan. Add 
a small amount of oilto frying pan; saute celery, 
onion and green pepper slightly. Add meat mix- 
ture, tomatoes and water. Cover; cook for 5 
minutes. Serve immediately over fluffy boiled 
rice. Yield: 4-5 servings. 


Elma M. Frazier, Pres. 
Montgomery Second Branch 

The Church of Jesus Christ of L.D.S. 
Montgomery, Alabama 


CHICKEN CURRY (INDIA) 


% c. finely chopped onion 

4c, finely chopped celery 

4 tbsp. butter or chicken fat 

4 ¢. flour 

2 c. chicken stock 

1c. strained tomato juice 

% tsp. Worcestershire sauce 

% to 1 tsp. curry powder 

Salt and pepper to taste 

4c. diced cooked chicken or turkey 
4c, hot rice or Chinese noodles (opt.) 


Saute onion and celery in butter until yellow. Add 
flour; mix thououghly. Add stock; cook until 
smooth and thick. Add tomato juice and season- 
ings; add chicken. Pack rice into greased ring 
mold; let stand in warm place for 10 minutes. 
Unmold; fill center with hot chicken mixture. 
Garnish with pimento or chopped parsley, if 
desired. Yield: 10-12 servings. 


Mrs. Yvonne M. Nibley, Pres. 
Twelfth Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 

Annie P. Rogers, Quilting Chmn. 
Hemet Second Ward 

The Church of Jesus Christ of L.D.S. 
Hemet, California 


CHICKEN CURRY WITH RICE RING (INDIA) 


2 c. chopped onions 

1c, diced pe) peppers 

3 cloves of garlic, crushed lopt.} 

1 c, butter, margarine or cooking fat 

2 2to 2 %-Ib. broiler-fryer chickens, cut up 
4 tbsp. curry powder 

3 tsp. salt 

% c. lemon juice 

2 8-0z. cans tomato sauce 

1 c, water 


Cook onions, green peppers and garlic in butter 
in a large frying pan or Dutch oven until onions 
are transparent, stirring frequently. Remove 
vegetables from pan; set aside. Cook chicken in 
remaining fat in pan for 15 minutes, turning 
pieces frequently to brown evenly. Remove 
chicken. Mix flour, curry powder and salt; blend 
in lemon juice, tomato sauce and water until 
smooth. Stir tomato mixture into fat in skillet; 
cook, stirring constantly, until mixture boils and 
is uniformly thickened. Return chicken and vege- 
tables to sauce; cover and simmer for 1 hour or 
until chicken pieces are fork tender. 


INDIA RICE RING: 


% c, sliced onion 

’% c, slivered almonds 

% c, butter or margarine 

% c. raisins 

% tsp. curry powder 

6 c, hot cooked rice 

1 hard-cooked egg yolk, sieved (opt.) 
Shredded coconut (opt.) 


Cook onion and almonds in butter until trans- 
parent but not brown. Add raisins and curry; 
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heat until raisins puff. Add mixture to rice. Pack 
rice into a 1 1/2-quart ring mold. Sprinkle with 
egg and coconut, if desired. Unmold onto platter. 
Serve curry chicken with rice ring. Yield: 8 serv- 
ings. 


Ann B. Reid, Social Science Teacher 
Alexandria Ward, Potamac Stake 

The Church of Jesus Christ of L. D. S. 
Arlington, Virginia 


CHICKEN (INDIA) 


4 tsp, turmeric 

1 stick cinnamon 

’ tsp. pepper 

3 whole cloves 

2 cloves of garlic 

3 bay leaves 

Salt to taste 

3 med, onions, chopped 
3 tbsp. shortening 

6 chicken legs, skinned or 1 chicken 
’% €, tomatoes 


Add all seasonings and onions to shortening in 
pan. Cook until onions are soft; add chicken. 
Cook chicken until tender, adding tomatoes the 
last 10 to 15 minutes. Remove spices; serve 
with rice. Yield: 3-4 servings. 


Karma Rae J. Sheffield, Teacher 
Boulder Ward 

The Church of Jesus Christ of L.D.S. 
Boulder, Colorado 


CURRIED CHICKEN (INDIA) 


2 tbsp. butter 

1% c. finely chopped apples 
% c, chopped onion 

1 clove of garlic, minced 

2 tbsp. flour, 

2 to 3 tsp. curry powder 

1 tsp. salt 

2c, milk 

2 c, cooked chicken 


Melt butter; add apples, onion and garlic. Cook 
for 5 minutes; stir inflour, curry andsalt. Slowly 
blend in milk; cook, stirring, until thick. Add 
chicken and heat. Serve in rice ring, if desired. 
Yield: 5 servings. 


Carolyn Laney 

Rock Creek Ward 

The Church of Jesus Christ of L.D.S. 
Wheaton, Maryland 


CURRY AND RICE (INDIA) 


3 med, onions, sliced 

Butter or fat 

2 Ib. round steak, cut into cubes 

1 tsp. salt 

4 tsp. curry powder 

1 med, potato 

1 No. 2 can peas 

4 hard-cooked eggs, halved lengthwise 
1c. raw rice, cooked 

Lemon wedges 
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Cook onions in a small amount butter until 
tender. Remove fat from steak cubes. Brown 
meat; sprinkle with salt and curry powder. 
Continue to brown until spices are cooked with 
meat. Pare potato; cut into cubes. Add potato 
to meat and onion. Cover with water; cook until 
meat is tender. Add peas; cook until part of 
liquid is absorbed. Drop one-half of eggs into 
curry. Make nests of rice on hot dinner plate. 
Place an egg half on top of each nest; cover 
generously with curried meat. Squeeze lemon 
juice over entire dish. 


Orva R. Jepson, Pres. 

Hurricane North Ward Relief Soc. 
The Church of Jesus Christ of L.D.S. 
Hurricane, Utah 

Lillian E, Carroll 

Holladay Third Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


LASAGNA (ITALY) 


% ¢. minced onion 

2 tbsp. salad oil 

1 Ib. ground beef 

2 cloves of garlic, sliced and mashed 
4 tsp. pepper 

2 tbsp. minced dried parsley 

1 % tsp. salt 

4 tsp. oregano 

1 can tomato paste 

2 4c, tomato puree 

% c, grated Parmesan cheese 

% Ib. lasagna noodles 

% Ib. Mozzarella cheese, thinly sliced 
1 Ib, Bicotta or cottage cheese 


Saute onion in oil until light brown; add beef. 
Stir until red color is gone and meat is blended 
with onion. Add garlic, pepper, parsley, salt, 
oregano, tomato paste, tomato puree and 3 
tablespoonfuls Parmesan cheese. Simmer for 30 
minutes. Boil noodles in 3 quarts water until 
tender; drain. Let stand in cold water. Place 
one-third the meat mixture in 4 x 8 x 12-inch 
dish. Top with layer of noodles placed length- 
wise. Layer Mozzarella, Ricotta and Parmesan 
cheeses on top. Reserve some of Parmesan 
cheese. Repeat layers, ending with meat sauce. 
Top with Parmesan cheese. Bake at 350 degrees 
for 30 minutes. Yield: 8 servings. 


Virginia H. Okey, 2nd Counselor 
Farmingdale Branch 

The Church of Jesus Christ of L.D.S. 
Hallowell, Maine 


MEAT PIE (ITALY) 


2c. flour 

1 % tsp. garlic salt 

Leaf oregano 

4c. plus 3 tbsp. grated Parmesan or Romano 
cheese 

% c. shortening or butter 

5 tbsp. cold water 

1 Ib. beef steak or roast, cut into bite-sized 
pieces 

4c. butter or cooking oil 
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2c. tomatoes 

1 8-oz. can tomato sauce 
4 c, chopped onion 

1 tbsp. sugar 

1 tsp. sweet basil 

‘ tsp. salt 

é tsp. pepper 

4 slices Cheddar cheese 


Sift 1 1/2 cups flour; add 1 teaspoonful garlic 
salt, 1 teaspoonful oregano and 1/4 cup Parmesan 
cheese. Cut in shortening until particles are fine. 
Sprinkle with cold water, stirring constantly with 
fork until dough clings together. Roll out two- 
thirds of dough on floured surface to a circle 
1 1/2-inches larger than inverted 9-inch pie 
pan. Fit into pan. Coat with remaining flour; 
brown in butter in large skillet with any re- 
maining flour. Add oregano to taste and remain- 
ing ingredients except cheese; mix thoroughly. 
Cover; simmer for 30 minutes or until meat is 
tender. Turn into pastry-lined pan. Top with 
Cheddar cheese. Roll out remaining dough; place 
over cheese, slightly overlapping. Fold edge to 
form a standing rim. Bake at 400 degrees for 30 
minutes or until golden brown. NOTE: Ground 
beef may be substituted for steak. Yield: 6 
servings. 


Mrs. Anna Litton, 1st Counselor 
Hatch Branch 

The Church of Jesus Christ of L.D.S. 
Hatch, New Mexico 


REAL LASAGNA (ITALY) 


1 Ib, sausage 

1 clove of garlic, minced 
3% tsp. salt 

1 1-Ib. can tomatoes 

2 6-0z, cans tomato paste 
2 tsp. Italian seasoning 

10 oz. lasagna noodles 
3c, cottage cheese 


% c. Parmesan cheese 


2 tbsp. parsley flakes 
2 eggs, beaten 


% tsp. pepper 
b, sh 


1] 


Brown meat slowly; spoon off fat. Add garlic, 
1 1/2 teaspoonfuls salt, tomatoes, tomato paste 
and Italian seasoning. Simmer for 30 minutes or 
until thick, stirring occasionally. Cook noodles 
in boiling salted water. Drain; rinse in cold 
water. Mix cottage cheese, Parmesan cheese, 
parsley flakes, eggs, remaining salt and pepper 
thoroughly. Alternate layers of noodles, cheese 
mixture, sliced cheese and meat sauce ina large 
casserole; repeat layers. Bake, uncovered, 375 
degrees for 30 minutes. Yield: 12 servings. 


arp cheese, thinly sliced 


Mrs. Mavis Oswald, 1st Counselor 
Anniston Branch 

The Church of Jesus Christ of L.D.S. 
Fort McClellan, Alabama 


SALMON PATTIES (ITALY) 


1 7-oz. can salmon 
% c, Parmesan cheese 
1 clove of garlic, minced 
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Ke c, cracker crumbs 
4 ¢, minced onion 
1 egg 


Combine all ingredients; form into patties. Roll 
patties in cracker crumbs; fry in deep fat until 
done. Serve with cheese sauce, if desired. 


Mrs. Vessie Dry 

Brownfield Branch 

The Church of Jesus Christ of L.D.S. 
Brownfield, Texas 


YOKIES (ITALY) 


3 qt. mashed potatoes 
6 to 8 c. flour 

1 tsp. salt 

1 tsp. baking powder 


Mix potatoes, flour, salt and baking powder to a 
firm dough. Roll out by teaspoonfuls into oblong 
shapes, leaving centers hollow. Cook in boiling 
salted water for about 15 minutes or until 
yokies rise to top. Remove from water. 


SAUCE: 


1 Ib, ground beef 

1 sm, onion 

2 cans tomato soup 

1 soup can water 

1 c, catsup 

Salt and pepper to taste 
1 Ib, cheese, grated 


Cook hamburger and onion until done; drain 
off excess fat. Add soup, water, catsup and 
seasonings; cook for about 15 minutes. Add 
sauce to yokies alternately with grated cheese. 


Dora C. Prete, Pres. 

Melfort Branch 

The Church of Jesus Christ of L.D.S. 
St. Briaux, Saskatchewan, Canada 


CHA-LON (JAPAN) 


% ¢, cubed ham 

% c, chopped green pepper 
4% ¢, Chopped onion 

% stick butter 

3 eggs 

1c, raw rice, cooked 

2 tbsp. soy sauce 
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Cook ham, green pepper and onion in butter until 
onion is tender. Scramble eggs intoham mixture 
until done. Mix in rice; stir in soy sauce. Yield: 
4 servings. 


Helen Brown, 2nd Counselor 

South Central Springfield Branch 
The Church of Jesus Christ of L.D.S. 
Springfield, Missouri 


SUKIYAKI (JAPAN) 


2 tbsp. suet or butter 

2 % Ib. beef, thinly sliced 

2 % Ib. beef stock or 1 can beef bouillon 
2c. bamboo shoots, thinly sliced 
1 c, chopped young green onions 
1 Ige. green pepper, thinly sliced 
1 c, chopped celery 

1 med. can mushrooms 

4 €, soy sauce 

4c, tomato juice 

1 tsp. Worcestershire sauce 

% c, boiled almonds 

Dash of salt 

Dash of paprika 

2 tbsp. sugar 

1 can bean sprouts 

1 can water chestnuts, sliced 

1 can chop suey vegetables 


Melt suet in large saucepan or largest electric 
fry pan. Cut beef into bite-sized slices across 
grain; brown in suet. Add boiling stock. Add 
bamboo shoots, green onions, green pepper, 
celery and mushrooms; season with soy sauce. 
Add tomato juice, Worcestershire, nuts, salt, 
paprika and sugar. Add sprouts, chestnuts and 
vegetables; simmer for 15 minutes. Serve with 
boiled rice. Yield: 8 servings. 


Carol Lynn Gardner, Work Counselor 
Kokomo Branch 
The Church of Jesus Christ of L.D.S. 
Kokomo, Illinois 


TEMPURA (JAPAN) 


2c. flour 

% tsp. salt 

4 tsp. monosodium glutamate 
2 egg yolks 

4c, water 

3 carrots 

2 med, sweet potatoes 

24 shrimp 

Soy sauce 


Combine flour, salt, monosodium glutamate, egg 
yolks and water; mix to a smooth batter. Dip 
carrots, sweet potatoes and shrimp in batter; 
fry separately in deep fat until golden brown. 
Sprinkle with soy sauce. Yield: 4-6 servings. 


June St. Amand, 1st Counselor 
McNeill Branch 

The Church of Jesus Christ of L.D.S. 
Picayune, Mississippi 


372 


FRIED RICE (KOREA) 


2 c. uncooked rice 

2 pork chops, cut into small pieces 
3 tbsp. salad oil 

1 sm. carrot, peeled and chopped 
1 med. onion, chopped 

2 green peppers, chopped 

1 4-0z. can mushrooms, drained 
3 thsp. soy sauce 

1 tsp. chili powder 

Pepper to taste (opt.) 

3 eggs 


Wash rice; simmer, covered, until tender. Saute 
pork in oil; add carrot, onion and green peppers. 
Cook until soft. Add mushrooms, soy sauce, chili 
powder and pepper. Beat eggs; fry in separate 
skillet, turning once. Remove to plate; cut into 
small strips. Add rice and omelet to pork mix- 
ture. Stir carefully; reheat. Yield: 6 servings. 


Anna M. Jewell 

Oscoda Branch 

The Church of Jesus Christ of L.D.S. 
Wurtsmith AFB, Michigan 


MEAT PIES (LEBANON) 


1 recipe roll dough 

1 Ib, hamburger 

1 tsp. lemon juice 

1 tsp. grated lemon rind 
2 tsp. salt 

’ ¢, chopped onion 


Roll out dough; cut into 3-inch rounds. Combine 
remaining ingredients; place 1 teaspoonful ham- 
burger mixture in each round. Fold over; press 
down edges with a fork. Bake at 375 degrees for 
30 to 35 minutes. 


Wilma Loose, Pres. 

Lompoc Second Ward 

The Church of Jesus Christ of L.D.S. 
Lompoc, California 


CALDILLO (MEXICO) 


1 Ib. round steak, cubed 

2 tbsp. flour 

4c. boiling water 

1 Ige. onion, finely chopped 

2 cloves of garlic, mashed 

% 4-oz. can diced green chilies or 2 whole 
canned chilies, diced 

2c. diced white potatoes 

% tsp. salt 

% tsp. ground oregano 

4 tsp. pepper 


Saute steak in a 10-inch frying pan; drain off 
excess fat. Add flour; brown well. Add water; 
bring to a boil. Add all remaining ingredients. 
Cover; simmer, stirring occasionally, for 15 to 
20 minutes or until meat is tender and potatoes 
are cooked. Yield: 6 servings. 


Velma W. Lee 

Norfolk Second Ward 

The Church of Jesus Christ of L.D.S. 
Virginia Beach, Virginia 


FOREIGN MEAT DISHES 


BURRITOS (MEXICO) 


1 Ib, ground meat 

1 chill brick 

1 tsp. cumin, crushed 

2 cloves of garlic, minced 
2 chili encurtidos 

Dash of ground cloves 
Diced potatoes (opt.) 

1 No. 303 can refried beans 
Flour 

Tortillas 

Salt to taste 

1 Ib. sharp cheese, grated (opt.) 


Brown ground meat; add chili brick and 1/4 cup 
water, stirring until chili brick is softened and 
blended. Add cumin, garlic, encurtidos and 
cloves. Simmer for 30 minutes, adding water if 
necessary. Add potatoes and beans; blend thor- 
oughly until hot. Spread meat mixture on warm 
flour tortillas. Sprinkle with cheese. Roll and 
fold ends. Yield: 12 serving. 


Beverly L. France 

Kekaha Branch 

The Church of Jesus Christ of L.D.S. 
Kekaha, Hawaii 


CHICKEN ENCHILADAS (MEXICO) 


2 8-o0z. cans tomato sauce 
1 c. water 
1 % tsp. chili powder 
Dash of garlic powder or 1 clove of garlic, 
minced 
2 cans boned chicken 
2 sm. cans chopped olives 
1 med. onion, chopped 
2c. grated Cheddar cheese 
1 a tortillas 
i 


Combine tomato sauce, water, chili powder and 
garlic in saucepan; simmer over low heat. Mix 
chicken, olives, onion and 1 cup grated cheese. 
Fry tortillas in oil. Place chicken mixture on 
each tortilla; roll and pin until toothpick. Place 
in baking dish. Pour sauce over tortillas; cover 
with remaining cheese. Bake at 350 degrees for 
15 to 20 minutes. Yield: 6 servings. 


LeOra H. Stevenson, 1st Counselor 
Camarillo Ward, Santa Barbara Stake 
The Church of Jesus Christ of L.D.S. 

Camarillo, California 


GREEN CHILI ENCHILADAS (MEXICO) 


24 tortillas 

2c. ground beef roast 

1 can green chilies, chopped 
1 Ib. Longhorn cheese, grated 
1 Ige. onion, chopped 

1 med. can enchilada sauce 

% ce. American cheese, grated 
1 can chopped olives 


Dip tortillas into hot fat until soft. Mix meat, 
chilies, Longhorn cheese and onion. Place 2 
tablespoonfuls meat mixture in each tortilla; 
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roll. Place in baking dish. Cover with enchilada 
sauce; sprinkle with American cheese. Bake at 
350 degrees for 15 minutes, Just before serving, 
sprinkle with chopped olives. Yield: 24 servings. 


Edith L. McNeil, Sec.-Treas. 

Casa Grande Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Casa Grande, Arizona 


MEAT BALLS (MEXICO) 


1 Ib. ground beef 

1 Ib. ground sausage 

2 Ige. eggs 

% ¢, quick cooking oats 

1 tsp. Tabasco sauce 

2 tsp. salt 

1 1-Ib. 13-02. can tomato paste 
1 c,. water 

1 med. onion, — 
1 green pepper, chopped 
1 thsp. chopped parsley 
1 tbsp. sugar 


Combine beef, sausage, eggs, oats, Tabasco 
sauce and 1 teaspoonful salt; mix well. Shape into 
24 medium balls. Set aside. Combine tomato 
paste, water, onion, green pepper, parsley, sugar 
and 1 teaspoonful salt in saucepan. Cook over 
medium heat until mixture comes toa boil. Drop 
meat balls into sauce; reduce heat. Cover. 
Simmer for 1 hour. Serve over rice, spaghetti or 
mashed potatoes with cheese, if desired. Yield: 
8-12 servings. 


Maria Filiberta Johnson 

Clarksburg Branch Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Salem, West Virginia 


MEXICAN CHICKEN (MEXICO) 


1 sm. stewing hen or 1 canned chicken 
1 sm, can evaporated milk 

1 can enchilada sauce 

1 Ige. onion, chopped 

1 can chopped green chilies 

Butter 

12 tortillas 

11-0z. sharp cheese, grated 


Stew hen; reserve 2 cups broth. Remove skin and 
bones. Add milk and enchilada sauce to broth. 
Set aside. Saute onion with green chilies in butter. 
Layer tortillas, chicken, green chilies, onion 
and cheese in greased casserole. Repeat layers. 
Cover with enchilada sauce. Let standfor 6hours 
or overnight. Bake at 350 degrees for 1 hour. 
Yield: 8 servings. 


Jean Clawson Elkins, Pres. 
Columbus Ward 

The Church of Jesus Christ of L.D.S. 
Brooksville, Mississippi 


FOREIGN MEAT DISHES 
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MEAT BALLS (NORWAY) 


1 Ib. steak, finely ground 
1 med, potato, boiled and diced 
% ¢, cracker Crumbs 

c. heavy cream 


1 egg 

% tsp, salt 

Dash of pepper 
4 tsp, nutmeg 
4 tsp. ginger 
Butter 


Combine all ingredients except butter, using just 
enough cream to moisten; form into walnut-sized 
balls. Melt enough butter to cover bottom of a 
heavy skillet; brown meat balls. Pour remaining 
cream over meatballs. Simmer slowly, covered, 
for 1 hour. 


Orpah F. Ellested, Pres. 

New Town Branch 

The Church of Jesus Christ of L.D.S. 
Keene, North Dakota 


LU BULU--MEAT AND VEGETABLES WITH 
COCONUT (POLYNESIA) 


3 c. (packed) shredded coconut 

2c. chopped cabbage 

4c. spinach or other greens 

1 Ige. onion, chopped 

1 c. string beans 

% c, shredded carrots 

1 can corned beef or 1 4% c. raw chicken or fish 


Soak shredded coconut in3 cups water for 5 min- 
utes, stirring well. Drain off all the water; this 
removes the sugar. Place 3 cups coldwater in a 
blender; add 1 cup coconut and finely grind. 
Double back a clean nylon stocking; pour the 
finely ground coconut into the stocking placed 
in a large mixing bowl. Pour the liquid back into 
the blender and grind another cup of coconut. 
Put this into the stocking and repeat with the third 
cup of coconut. Wring the coconut in stocking 
until all the water and coconut oil is in bowl. 
Mix vegetables and meat; place into 3 or 4- 
quart baking dish. Pour the coconut cream over 
vegetables and cover tightly. Bake at 350 degrees 
for 1 hour. Yield: 8 servings. 


Mrs. Emma N. Mortensen, Pres. 
Gold Beach Branch 

The Church of Jesus Christ of L.D.S. 
Gold Beach, Oregon 


CHICKEN KIEV (RUSSIA) 


¢ eae chicken breasts, halved 
alt 

Garlic salt or powder 

8 tsp. chopped green onion 
8 tsp. parsley 

8 tsp. chopped mushrooms 
1 stick butter or margarine 
1 to 2c. flour 

2 eggs, beaten 

2 to 3c. cracker crumbs 

1 qt. cooking oil 


Remove skin and bones from chicken breasts. 
Place chicken, boned-side up, between two pieces 
plastic wrap. Pound each chicken breast 1/4-inch 
thick. Remove plastic wrap. Sprinkle meat with 
salt, garlic salt, 1 teaspoonful green onion, 1 
teaspoonful parsley and 1 teaspoonful mushroom. 
Cut butter into eight pieces. Place butter near 
end of cutlet; roll like jelly roll. Seal; secure 
with toothpick, if necesseay. Dust with flour; Dip 
into eggs. Roll in cracker crumbs. Chill for 1 
hour. Fry at 340 degrees in oilfor 3 to 5 minutes. 
Serve with melted butter or cream of chicken 
soup sauce. Yield: 4 servings. 


Mrs. D. Ray Thomas, 2nd Work Counselor 
Tacoma Eighth Ward, Puget Sound Stake 
The Church of Jesus Christ of L.D.S. 

Ft. Lewis, Washington 


PIROSHKI (RUSSIA) 
DOUGH: 


1 cake yeast 
4c, warm water 
4 Ib, butter 

1 c, cold milk 

3 eggs 

2 tbsp. sugar 

4 tsp. salt 

6 to 7 c. flour 


Soften yeast in warm water. Melt butter in pan. 
Add cold milk, eggs, sugar, salt and yeast, mix- 
ing well after each addition. Gradually add flour, 
mixing well after each addition until dough cleans 
sides of pan, Let rise inwarm place until doubled 
in bulk. Punch down and allow to rise again 
until doubled in bulk. 


FILLING: 


2 onions, chopped 

3 Ib, hamburger 

2 tsp. salt 

% tsp. pepper 

4 hard-cooked eggs, chopped 


Saute onions until tender. Add hamburger, salt 
and pepper; cook, stirring with a fork to keep 
meat particles separated, until lightly browned. 
Drain off most of the grease. Add eggsand cool. 
Pinch off pieces of dough the size of a walnut; 
roll out thin as possible. Put large spoonful of 
meat mixture on center of dough. Seal dough 
around meat. Continue until all meat and dough 
are used. Brown the filled rolls in 1/2 inch hot 
fat. Serve hot or cold. 


Nannie Fullmer, 2nd Counselor 
Anacortes Branch, Cascade Stake 
The Church of Jesus Christ of L.D.S. 
Anacortes, Washington 


PIROSHKI (RUSSIA) 
DOUGH: 
1 pkg. yeast 


1c, warm water 
1c. milk 
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4 Ib, butter 

3 tbsp. sugar 

1 tsp. salt 

3 egg yolks, beaten 
4c. flour, sifted 


Dissolve yeast in water. Heat milk; add butter. 
Cook until butter is melted. Add sugar and salt 
to egg yolks. Add milk, butter and yeast; stir. 
Add flour. Dough will be thin. Cover; let rise in 
warm place for 1 hour to 1 hour and 30 min- 
utes. 


FILLING: 


4 med. onions, chopped 

2 tbsp. butter 

1 Ib. ground beef 

1 tbsp. salt 

4 tsp, pepper 

3 hard-cooked eggs, chopped 


Cook onions in butter until soft. Add meat, salt 
and pepper. Cook until meat is done. Add 
eggs; cool. Pat dough out to 1/4-inch thickness 
on well floured board. Cut into 2 1/2-inch 
rounds. Place 1 heaping tablespoonful of meat 
mixture in center of each round; pinch outer rim 
together. Fry in deep fat at 380 degrees until 
golden brown. Yield: 8 servings. 


Marilyn C. Fillmore, Pres. 
Plainview Ward 

The Church of Jesus Christ of L.D.S. 
Wantagh, New York 


ARROZ CON POLLO (SPAIN) 


1 5-Ib. chicken, cut up 

4 strips bacon, chopped 
2c. rice 

1 clove of garlic 

% Ib. mushrooms, chopped 
2c. chopped celery 

2 onions, chopped 

2 peppers 

Salt to taste 

1 sm. can pimento 


Boil chicken pieces for 2 hours. Reserve broth. 
Fry chopped bacon; remove pieces from skillet. 
Brown uncooked rice in bacon fat with garlic. 
Discard garlic; add mushrooms, celery, onions, 
1 1/2 peppers and salt. Layer rice mixture and 
chicken in casserole; repeat layers, ending with 
rice on top. Add chicken broth. Bake in moderate 
oven for 1 hour; garnish with pimento strips and 
remaining pepper 10 minutes before serving. 
Yield: 8 servings. 


Adah Webster Tewes, 1st Counselor 
North Jersey Ward Relief Soc. 

The Church of Jesus Christ of L.D.S. 
Park Ridge, New Jersey 


ENCHILADA PIE (SPAIN) 


4 Ib, hamburger 
8 tbsp. chili powder 
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Salt and pepper 

4 tbsp. flour 

2 Ige. cans tomato juice 
2 cans enchilada sauce 
48 tortillas 

6 Ib. cheese, grated 

6 Ige. onions, chopped 


Brown meat; add seasonings and flour. Add 
tomato juice and enchilada sauce. Simmer for 2 
hours, Place a layer oftortillas in pan; add meat 
mixture, cheese and onions. Repeat layers, end- 
ing with cheese. Bake at 350 degrees for 15 to 20 
minutes or until cheese is melted. Yield: 25-30 
servings. 


Marilyn D. Smith, Pres. 

Snowflake Second Ward 

The Church of Jesus Christ of L.D.S. 
Snowflake, Arizona 


SWORDFISH A LA MADRID (SPAIN) 


% c, butter 

4 sliced swordfish 

1 c, chopped onions 

2 cloves ap Sa 

1 c. finely chopped tomatoes 
% c, tomato sauce 

Salt and pepper to taste 

% c, chopped parsley 


Melt butter in frying pan; add swordfish. Sear to 
a golden brown on both sides. Set aside. Saute 
onions and garlic; add tomatoes and tomato 
sauce. Season with salt and pepper. Spoon mix- 
ture over slices of swordfish; cook gently until 
fish is done. Sprinkle with chopped parsley; 
garnish with lemon wedges. Yield: 4 servings. 


Lorrie Richardson, Relief Soc. Pres. 
Salisbury Branch, Philadelphia Stake 
The Church of Jesus Christ of L.D.S. 

Seaford, Delaware 


KALDOLMAR (SWEDEN) 


1 Ige. cabbage 

% Ib, ground pork 

% Ib, ground beef 

2 med, potatoes, boiled and chopped 
1 onion, minced 

2 tsp. salt 

Pinch of pepper 

Allspice 

1 egg, beaten 

Butter 


Blanch cabbage; separate leaves carefully. Com- 
bine remaining ingredients except butter. Place 
1 heaping teaspoonful of meat mixture on each 
cabbage leaf; roll up tightly. Brown rolls inheavy 
skillet in large amount of butter. Add a small 
amount of water; cover. Steam until each leafis 
semi-transparent. Yield: 8-10 servings. 


Mrs. Sophia Helen Nielsen 

Baker Ward 

The Church of Jesus Christ of L.D.S. 
Baker, Oregon 


FOREIGN MEAT DISHES 


MEAT BALLS (SWEDEN) 


1 Ib. ground beef 

% ¢. bread crumbs 

1 c, consomme or milk 
2 tbsp. grated onion 

1 tsp. salt 

% tsp. pepper 

Butter 

% Ib, sliced mushrooms 
1 tbsp. flour 

2 tbsp. chopped parsley 
1c, heavy cream 


Combine beef, breadcrumbs, 2/3 cup consomme, 
onion, salt and pepper; mix well. Shape mixture 
into small balls. Fry in butter. Saute mushrooms 
in butter. Blend in flour and remaining con- 
somme. Let come toaboil. Pour over meat balls; 
simmer a few minutes. Sprinkle with parsley. 


Mrs. Lida Anderson 

Hagerman Branch 

The Church of Jesus Christ of L.D.S. 
Hagerman, Idaho 


VASTKUSTSALLAD--WEST COAST SALAD 
(SWEDEN) 

% Ib, mushrooms, cleaned and sliced lengthwise 

Lemon juice 

1 Ib. cooked shrimp, cleaned 

1 4c. crab meat, diced 

4 tbsp. vinegar 

8 tbsp. salad oil 

1 4 tsp. salt 

1 tsp. paprika 

Freshly ground pepper 

1 clove of garlic, crushed 

1 c, Cut-up asparagus spears 

1 c. sliced celery 

1 c. cooked peas 

1 sm. head lettuce, shredded 


Sprinkle mushrooms with a few drops of lemon 
juice; place in covered bowl. Refrigerate. Leave 
shrimp whole or slice lengthwise. Mix with crab 
meat; refrigerate until ready to serve. Combine 
vinegar, oil, salt, paprika and pepper in jar. 
Cover, shake until well blended. Rub salad bowl 
with garlic. Place a layer of shrimp and crab 
meat, asparagus spears, celery and peas in salad 
bowl. Pour dressing over salad; toss lightly. 
Chill for 30 minutes. Yield: 6 servings. 


Fern T. Vernon, Visiting Teacher 
Fairborn Ward 

The Church of Jesus Christ of L.D.S. 
Yellow Springs, Ohio 


PICKLED SWEET HERRING (SWEDEN) 


2 Ige, salt herring 

4 tbsp. whole allspice, crushed 
2 bay leaves 

1 % whole ginger 

% tsp. mustard seed 

1 sm. piece horseradish, diced 
2 red onions, sliced 

% carrot, sliced 

1 c. white vinegar 

4c, water 

2c, sugar 
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Clean fish, removing heads; soak overnight in 
cold water. Drain on absorbent paper. Cut cross- 
wise into 1/2-inch slices. Combine with sea- 
sonings, add vegetables. Place in glass jar. Mix 
vinegar with water and sugar; bring to a boil. 
Chill; pour over herring. Refirgerate overnight. 
Serve from jar. Yield: 4 servings. 


Eva W. Rasmussen, 1st Counselor 
Jolladay Eleventh Ward 

The Church of Jesus Christ of L.D.S. 
Salt Lake City, Utah 


KOFTE (TURKEY) 


1 Ib. hamburger 

% med. onion, chopped 

1 sm. carrot, cooked and mashed 
1 sm. potato, cooked and mashed 
% tomato, peeled and chopped 

2 egg yolks 

% c. bread crumbs 

Salt and pepper 

Flour 


Place hamburger and onion in bowl; add remain- 
ing ingredients except flour. Mix well with hands 
moistened with water. Shape into oval 3-inch 
patties. Pat patties with flour. Fry inhot grease, 
turning frequently. NOTE: If desired, cook 
chopped peeled tomatoes with 1/4 pound and 
serve over Kofte. Yield: 6 servings. 


Lovina M. Griffith, Relief Soc. Pres. 
Red Wing Branch 

The Church of Jesus Christ of L.D.S. 
Red Wing, Minnesota 


STUFFED CABBAGE (YUGOSLAVIA) 
1 med. cabbage 


egg 

1 onion, diced 

1 c, cooked rice 

Salt and pepper to taste 
Garlic salt to taste 

1 % Ib. ground beef 

1 Ige. can sauerkraut 

1 No. 2 can stewed tomatoes 

3 slices bacon, diced and fried 


Remove core from cabbage; cook in boiling 
water. Remove pot from heat; allow cabbage to 
stand in water for 20 minutes. Add egg, onion, 
rice and seasonings to meat. Cool cabbage by 
running cold water over cabbage gently, so as 
not to tear leaves. Carefully separate leaves. 
Trim heavy vein from leaf with paring knife. 
Fill each leaf with a heaping tablespoonful of 
filling. Roll and tuck in ends. Fill bottom of 
large baking dish with sauerkraut. Place stuffed 
cabbage rolls in rows over kraut. Pour tomatoes 
over cabbage, spreading evenly. Cover with foil. 
Bake at 350 degrees for 30 to 40 minutes. Pour 
hot diced bacon over cabbage rolls and serve. 
Yield: 6-8 servings. 


Sophie Adams, Education Counselor 
Cleveland Ward 

The Church of Jesus Christ of L.D.S. 
Lakewood, Ohio 
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BEEF FAVORITES, 15-52 
Ribs, 21 
Barbecued, 21 
Braised, 21 
Oven stew, 21 
Rolled, 22 
Short, 22 


A la Johnnie, 22 
Roast, 23, 27 
Au jus, 27 
Chuck 
Wagon pepper steak, 23 
With vinegar, 23 
Corned, 24 
Brisket, 24 


New England boiled dinner, 25 


Elegante, 23 

Fiesta, 24 

Lemon-baked, 25 

Marinated, 25 

Mushroom-steak bake, 26 

Peking, 26 

Piquant, 27 

Pot, 22, 26 
Barbecued, 22 
Canton, 23 
Creole, 24 
Elegant gravy, 26 
Flavory, 24 
Hawaiian, 25 
Marinated, 25 
Mother’s, 25 
Oven-style, 26 
Round table, 27 
Sauerbraten, 28 
Sunday best, 28 
Western, 28 

Russian hill, 27 

Sauerbraten, 27, 28 

With vegetables, 29 
Delicious, 29 
Pot, 29 
Supreme, 29 

Steaks 

Baked, 30 

Round, 30 


Braised with brown horseradish 


gravy, 30 
California, 30 
Chateaubriand, 30 
Chicken-fried, 30 
Chuck wagon, 31 
Cubed, 31 
Delicious, 31 
Deluxe, 32 
Dressing, 32 
Marinade, 32 
Mignonettes, 33 
Mushroom gravy, 33 
Oriental, 33 
Oven-style, 31 
Pepper, 32 
Pickled onions, 33 
Round royale, 31 
South seas, 32 
Stuffed, 35 

Baked 

With dressing, 33 
With wild rice, 34 

Flank surprise, 34 

Minute, 35 

Parsley rolls, 34 

Roll-ups, 35 

Rolled, 34 

Rouladen, 35 

Round, 35 
Supreme, 33 
Swiss, 37, 38 

Delicious, 36 

Deluxe, 36, 38 

Deviled, 36 

Favorite, 36 

In foil, 38 

Mouth-watering, 36 

Pizza, 37 

Pressure cooked, 37 


INDEX 


With rice, 38 
Supreme, 39 
Teriyaki sauce, 39 
With vegetables, 40 
Baked round, 39 
Creole, 40 
New England stew, 40 
Potato supper, 40 
Skillet dinner, 39 
Strips and cubes 
Barley, 40 
In a basket, 45 
Bundles, 43 
Cantones, 41 
Carne quisada, 43 
Chop suey, 41 
Chow mein, 41 
Cornwall English pasties, 44 
Curry, 42 
English pie, 44 
Flank, 44 
Ginger, 44 
Hungarian goulash, 44 
International, 42 
Morocco, 46 
Mushrooms, 41, 42 
Onion pie, 46 
Oriental, 45 
Oven casserole, 43 
Pepper, 45 
Pounded with mushrooms, 46 
Primary day dish, 46 
Rice, 47 
Round goulash, 46 
Russian, 46 
Savory sauce, 42 
Sour cream, 42 
Stroganoff, 47, 48, 51 
A la, 47 
All in a skillet, 47 
Delicious, 48, 49 
Easy, 49 
Elegant, 49 
Favorite, 49, 50 
Lazy, 50 
My, 50 
Quick, 50 
Savory, 51 
Tenderloin tip, 51 
Tajine, 43 
Teriyaki, 39, 52 
Miscellaneous 
Macaroni casserole, 52 
Stroganoff, 52 
Tamales, 52 


COMBINATION MEAT FAVORITES,231-248 


Balls, 233, 234 
Applesauce, 232 
Baked, 232 
Chicken, 232 
Grandma’s, 232 
Hamburger, 233 
Italian spaghetti, 233, 234 
Mushrooms, 234 
Over rice, 235 
Pineapple on skewers, 235 
Porcupine, 235 
Spaghetti, 236 
Supreme, 235 
Swedish, 236 
Delicious, 232 
Favorite, 232 
Good, 233 
Smorgasbord, 235 
Sweet and sour, 236 
Casseroles 
American chop suey, 237 
Best, 237 
Chicken, 237 
Almond, 237 
Ham, 237 
Pork, 238 
Tuna, 238 
Crab and chicken, 238 
Delicious, 238 
Family hot dish, 238 
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Ground beef, 239 
Ham 
Chicken, 239 
Turkey divine, 239 
Hamburger, 239 
Holiday turketti, 239 
Johnny mazette, 240 
Lasagna, 240 
Oriental, 240 
Pork and chicken, 240 
Rice hot dish, 240 
Saturday noodle bake, 241 
Sausage-rice, 241 
Spaghetti, 241 
Spanish pork and veal bake, 241 
Tamale, 242 
Unbreakable, 242 
Wild rice chow mein, 242 
Loaves, 244, 245 
Cooking for a crowd, 242 
Delicious ham, 243 
Deluxe, 243 
Easy ham, 243 
Favorite, 243 
Fluffy, 243 
Ham, 244 
Hamburger, 243 
Veal, 244 
Lion house, 244 
Liver, 244 
Stuffed, 245 
Upside-down, 245 
Veal-ham, 245 
Pies - 
Pizza, 246 
Rolls 
Citrus chicken, 246 
Main dish, 246 
Skillet 
Shrimp jambalaya, 246 
Spiced chicken with rice, 246 
Sukiyaki, 247 
Turkey-rice special, 247 
Miscellaneous 
Cabbage rolls, 247, 248 
Harm bow, 248 
Puffs, 248 
Ground meat, 247 
VIP Mixed grill, 248 


DRESSING, STUFFING AND SAUCE 


FAVORITES, 249-262 
Dressings and stuffings 
Bread, 250 
Celery, 250 
Delicious turkey, 250 
Dutch-style poultry, 251 
Giblet, 250, 251 
Lemon-herb, 251 
Moist poultry, 252 
Onion, 250 
Poultry, 251, 252, 253 
Prize Canadian turkey, 252 
Sage, 252 
Turkey, 251, 253 
Wheat germ, 254 
Zippy poultry, 254 
Corn bread, 254, 255 
Mama Julia’s, 255 
Roanoke pecan, 255 
Turkey, 256 
Rice, 256 
Giblet, 256 
Vegetable, 256 
Walnut for turkey, 256 
Wild, 256 
Miscellaneous 
Corn flake-pecan, 257 
Oyster, 257 
Sausage, 257, 258 
Sauces 
Barbecue, 260 
Chicken sandwiches, 260 
Lemon for fish, 260 
Ribs, 260 
Super, 260 
Celery-parsley, 261 


(Dressing, Stuffing And Sauce Favorites continued) 


Chili, 261 
Cranberry, 261 
Cucumber for fish, 261 
Gravies 
Giblet, 259 
Ham, 261 
Homemake mustard, 261 
Marinades 
Apple-cranberry, 259 
Hawaiian teriyaki, 259 
Roast, 259 
Steak, 259 
Pickle, 261, 262 
Pineapple-orange, 262 
Seafood, 262 
Spaghetti, 262 
Sweet and sour, 262 


FISH AND SHELLFISH FAVORITES, 181- 


208 Fish 
Bass, 184 
Cod 
Au gratin, 284 
Baked, 184 
Dill balls, 184 
Stuffed in a blanket, 185 
Haddock 
Baked, 185 
Casserole, 185 
Halibut 
Au gratin, 186, 188, 189 
Baked, 185, 186, 187, 188 
Casserole, 187, 189 
Chips, 188 
Creole, 189 
Deviled, 187 
Fillets supreme, 188 
Pudding, 188 
Shrimp, 190 
Souffle, 190 
Scalloped, 190 
Sweet and simple steaks, 190 
White, 190 
Herring, 191 
Perch, 191 
Red snapper, 191 
Salmon 
Casseroles, 191, 192, 193, 194 
Loaves, 194, 195, 196 
Patties, 197 
Whole and fillets, 197, 198 
Miscellaneous, 198 
Sole, 198 
Trout, 199 
Tuna 
Asparagus, 201 
Casserole, 201 
Cheese 
Cauliflower, 202 
Puff, 199 
With swirls, 201 
Chop suey, 200 
Hawaiian, 200 
Lemon loaf, 202 
Mock chicken, 200 
Mystery, 200 
Pot pie, 202 
Puffy-rice, 200 
Seven seas, 201 
Simple pie, 201 
Vegetable casserole, 202 
Miscellaneous, 203 
Shellfish 
Clam 
Scallop, 203 
Supreme, 204 
Crab 
Casserole, 204 
King, 205 
Salad pie, 204 
Surprise, 205 
Oysters 
Scalloped, 205 
Scallops 
Baked au gratin, 206 
Skewered al fresco, 206 
Shrimp 
A la kanui, 206 
Creole, 206, 207 
Friedrice, 207 


Pentagon, 206 
Skimpy, 207 
Spaghetti supper, 207 
Combination, 208 
Combination fish and shellfish, 208 


FOREIGN FAVORITES, 357-376 
Africa 
Lamb stew, Moroccan-style, 358 
Argentina 
Melinaca, 358 
Austria 
Pork schnitzel, 358 
Belgium 


Mexican chicken, 373 
Norway 
Meat balls, 374 
Polynesia 
Lu bulu--meat and vegetables with 
coconut, 374 
Russia 
Chicken kiev, 374 
Piroshki, 374 
Spain 
Arroz con pollo, 375 
Enchilada pie, 375 
Swordfish a la madrid, 375 
Sweden 


Nouilles a la choucroute--frankfurter- Kaldolmar, 375 


kraut noodle ring, 359 
China 
Baked spareribs, 359 
Beef, 359 
Tomato, 359 
Cashew chicken, 359 
Chop suey, 360 
Egg 
Foo yung, 360 
Rolls, 360 
Ham 
Fried rice, 360 
Hocks oriental, 361 
Meat balls, 361 
Oyster roll, 361 
Pineapple duck, 361 
Pork with broccoli, 362 
Rice casserole, 362 
Shew-goo-gai-kue--Batter-fried 
chicken, 362 
Shih tz’u t’ou, 362 
Shoyu pork, 362 
Spaghetti, 363 


Spareribs with sweet-sour sauce, 363 


Spicy chicken, 363 
Stuffed prawns, 363 


Subgum gai chow mein--chicken chow 


mein, 364 
Sweet and sour 
Meat balls, 363 
Pork, 364 
Vizcayan cod, 364 
Walnut chicken, 364 
Denmark 
Danish stlte, 365 
Frikadeller, 365 


Meat balls, 376 
Pickled sweet herring, 376 


Vastkustsallad--west coast salad, 376 


Turkey 

Kofte, 376 
Yugoslavia 

Stuffed cabbage, 376 


GROUND BEEF FAVORITES, 53-86 


Balls, 55 
Baking powder, 54 
In buttermilk sauce, 55 
Chili, 54 
Chow mein noodle, 57 
Delight, 56 
Far east, 54 
Grandma Turner’s, 54 
Indian, 54 
Japanese, 55 
Nugget and beans, 56 
Porcupine, 56, 57 
Raised, 57 
Savory, 58 
Spanish, 58 
Spicy, 58 
Swedish, 58, 59 
Sweet and sour, 59, 60 
Vegetable, 56, 60 
Loaves, 61, 62 
Crusty, 60 
Delicious, 60 
Gold nugget, 60 
Roma, 63 
Supreme, 62 
Surprise, 62 
Tapioca, 63 


Rulleplse-rolled sandwich meat, 365 With pasta 


England 

Old-fashioned pigs fry, 365 
Finland 

Cabbage rolls, 365 
Flanders 

Flemish fish casserole, 366 
France 

Baked hachis parmentier, 366 

Chicken a la marenga, 366 

Quishe louiaine, 366 

Rice casserole, 366 
Germany 

Beef roll, 367 


Meat balls in sour cream sauce, 367 


Pork roast with dumplings, 367 
Rouladen, 367 
Sauerbraten, 367, 368, 369 
Hawaii 
Beef and tomatoes, 369 
India 
Chicken, 370 
Curry, 369, 370 
Curry and rice, 370 
Italy 
Lasagna, 370, 371 
Meat pie, 370 
Salmon patties, 371 
Yokies, 371 
Japan 
Cha-lon, 370 
Sukiyaki, 372 
Tempura, 372 
Mexico 
Burritos, 373 
Caldillo, 372 
Chicken enchiladas, 373 
Green chili enchiladas, 373 
Meat balls, 373 
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Macaroni, 64 
Marietta goulash, 64 
Picnic meal in a jug, 65 

Noodle, 66 
Best-ever, 65 
California, 65 
Heaven, 65 
Jackpot, 66 
Lasagna, 66 
Marezetti, 66 
One-dish, 67 
Sour cream, 67 
Spanish, 67 

Spaghetti, 68 
Italian delight, 67 
Lola’s, 68 
Spanish delight, 68 
Steak, 68 

Patties, 64 

Barbecue, 63 

Deviled, 63 

Hawaiian, 63 

Swiss steak 
Mock, 64 
Pretend, 64 

Pies, 69, 71, 72 

California, 69 

Cheeseburger, 70 

Corn bread, 70 

Country, '70 

Enchiladas, 71 

Meatza, 72 

Onion, 69 

Pizza, 72 

Stroganoff, 69 

Tamale, 73 
Mexican, 72 

With rice, 75 
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(Ground Beef Favorites continued) 


Bake, 73 
Chinese, 74 
Coronado, 74 
Curry, 73 
Goulash, 75 
Luncheon, 74 
Mandarin, 74 
Mushroom soup, 75 
Oven dinner, 76 
Swiss, 76 
Texas hash, 76 
Rolls, 77 
Cannelloni, 76 
Puffs, 76 
Stroganoff, 77, 78 
Biscuit bake, 78 
Easy, 77 
Mushroom, 78 
Stuffed 
Bacon-wrapped logs, 79 
Cheeseburger, 79 
Roma roll, 79 
Saucy olive rolls, 79 
With vegetables, 82, 83 
American chow mein, 80 
Baked beans, 80 
Cabbage rolls, 80, 81 
Chaliepas, 81 
Chili green beans, 81 
Corn, 82 
Chip, 82 
Dinner, 82 
Enchilada, 82 
Lima bean, 83 
Main dish, 83 
Mexican, 83 
Pedro’s special, 84 
Quick sauerbraten, 84 
Rancho bean supreme, 84 
Seven story, 84 
Skillet dinner, 84 
Tamale, 84, 85 
Miscellaneous 
Chili rellenos, 85 
Creole sauce, 85 
Easy stroganoff, 85 
Mock enchiladas, 85 
Pizza, 86 
Quick tostac vs, 86 
Shepherds pie, 86 
Taco, 86 


LAMB FAVORITES, 97-110 
Breast 
Baked, 102 
Dublin stew, 102 
Chops, 102, 103 
Fruit-glazed, 102 
New Orleans, 102 
Scalloped potatoes, 103 
Shoulder and leek skillet, 103 
Spring dinner, 103 
Sweet ’n’ sour, 103 
Ground 
Croquettes, 104 
Eggplant, 103 
Frosted loaf, 104 


Grilled imperial-crown loaf, 104 


Lamburgers, 104 
Stuffed cabbage loaves, 105 
Leg 
American spring roast, 105 
Barbecued, 105 
Neck, 105 
Shank, 105 
Shoulder 
Marinated, 106 
Savory, 106 
Spareribs 
Barbecued, 106 
Riblets, 106 
Sweet and sour, 106 
Strips and cubes 
Braised in sour cream, 107 
Casserole, 109 
Curry, 106, 107, 110 
Individual pies, 108 
Italian, 108, 109 
Stew, 107, 108, 109 
String beans, 110 


Sweet and sour, 110 


PORK FAVORITES, 111-144 


Chops 

Baked, 116 
Annie’s, 116 
Casserole, 117 
Creole, 117 
Dixie, 116 
Noodles, 116 
Potato scallop, 117 
Saucy, 117 
Stuffed, 117, 118 

Barbecued, 118 
Best, 119 
Easy, 119 
French, 119 

With fruit 
Apricot, 123 
Double, 123 
Glazed, 123 
Orange, 124 
Supreme, 124 

With rice, 124, 125, 126 
Dinner, 125 
Creole, 124 
Curried, 125 
Encasserole, 125 
Spanish, 126 

Skillet dishes 
Breaded tenderloins, 119 
Chic, 119 
Company, 120 
Deluxe, 120 
Deviled, 119 
Dinner, 121 
Herbs, 120 
Mushrooms, 120, 121 
One pot supper, 120 
Potatoes, 120 
Southern-style, 121 
Sunday, 121 

Stuffed, 122 
Baked, 121 
Company, 122 
Little roast, 122 
Turkey, 122 

Sweet and sour, 123 

Ham 

Balls 
Glazed, 130 
Hamettes, 131 
Logs, 131 
With pineapple, 131 
Swedish, 131, 132 
Sweet and sour, 131 

Loaves, 132, 133 
Apple, 134 
Avocado supreme, 136 
Baked, 132, 133 
Best, 132 
Currant sauce, 133 
Easy, 133 
With horseradish sauce, 134 
Norma’s, 135 
With pineapple sauce, 134 
Ring with cherry sauce, 134 
With sauce, 134 
Tropical, 135 

Rolls, 136 

Sliced 


Baked with orange honey glaze,135 


Barbecued, 135 
Potato, 135, 137 
Tetrazinni-style, 136 
Yam dish, 136 

Whole 
Baked, 137 
Glazed with pineapple, 137 
In a blanket, 138 

Strips and cubes 
Cheese, 138 
Eggs plantation, 138 
German pizza, 138 
Noodle, 138, 139 
Royale on parsley rice, 139 
Tangy kabobs, 139 

Roasts, 127 
Baked tenderloin, 126 
Indonesian, 126 
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Party herbed, 127 


Sausage 


Barbecued, 139 
Noodle loaf, 140 
With rice, 140, 141 
Almond rice, 139 
Chop suey, 140 
With spaghetti, 141 
Noodles, 141 
With vegetables, 141 


Spareribs 


Barbecue, 142, 143, 144 
Sweet and sour, 144 


Steaks 


Barbecued, 127 
Deviled, 127 

Quick and easy, 127 
Tenderloin, 127 


Strips and cubes 


Barbecued, 128 

Chili verde, 128 

Chow mein, 128 

Fresh cubes, 128 

Fruited sweet-sour, 128 

Jiffy Chinese with vegetable, 128 
Noodle, 129 

Potato hash, 129 

Saucy dish, 129 

Sweet and sour, 129, 130, 143 
Tenderloin mushroom casserole, 130 


POULTRY FAVORITES, 145-180 
Chicken 


Baked, 148, 149 
In a biscuit, 151 
Boneless, 149 
Butter and gravy, 149 
Cheese, 149 
Crunch, 150 
Creamed, 150, 151 


With dressing, 151, 152, 153, 154,156 


Delight, 153 
Loaf, 155 
Custard, 152 
Royale, 155 
Scalloped, 156, 157 
Supreme, 155 
French, 148, 157 
With fruit 
Chinese, 157 
Hawaiian, 158 
Jeannette Bradfield’s, 158 
Lemon, 158, 159 
L’Orange, 158 
Teriyaki, 158 
With macaroni, 159 
With noodles, 159, 160, 161 
Chinese, 162 
Chop suey, 160 
Crunch, 161 
Lasagna, 161 
Tetrazzini, 162 
Three-cheese, 160 
Orange-honey glazed, 162 
Oven, 162 
Party, 163 
Plantation, 163 
With rice, 163, 164, 166, 168 
Curry deluxe, 165 
Different, 166 
Easy, 167 
Eggs, 165 
Herbed, 167 
Loaf with sauce, 165 
Petite, 167 
Pompoms, 167 
Quickie, 168 
Supreme, 165 
Scalloped, 168 
Shoyu, 169 
With spaghetti, 169, 170 
Loaf, 169 
Scalloped, 170 
Tetrazzini, 170 
With tortillas, 170 
Enchiladas, 170 
Mexican, 171 
Sopa, 171 
With vegetables 
Broccoli, 171 


(Poultry Favorites continued) 


With gravy, 171 
Barbecued, 172, 173 
Delicious, 173 
Delight, 173 
Favorite, 173 
Fried, 173 
Oven, 174 
Fried 
Baked, 174 
Buttermilk, 174 
Canadian, 174 
Crisp breaded, 174 
Crunchy southern, 175 
Diable, 174 
Garlic, 175 
Ginger, 175 
Golden surprise, 175 
Herb, 175 
Mamie’s oven cooked, 172 
Maple syrup, 175 
Oriental, 176 
Oven, 176 
Easy, 176 
Tamale loaf, 172 
Vegetable, 171 
Skillet dishes 
On a bun, 176 
Chasseurs, 176 
Chinese, 178 
Country, 179 
Curry, 177 
Deviled, 178 
Gravy, 177 
Noodles, 177 
Old-fashioned, 179 
Paprika, 177 
Pineapple, 179 
Ravioli, 178 
Supreme, 178 
Tender squash, 179 
Waikiki, 179 
Goose 
Sour cream and mushrooms, 180 
Turkey, 180 
Cheddar, 180 
Loaf, 180 
Rice, 180 


QUANTITY FAVORITES, 337-356 


Beef 
American chop suey, 339 
Balls, 343 
Barbecue, 339, 340, 341 
Hamburgers, 340, 341 
Sun valley, 341 
Braised short ribs, 342 
Chili, 342 
Beans, 342 
Burger filling, 342 
Hamburger 
Loaf, 342 
Noodle casserole, 343 
Hobo stew, 343 
Loaf, 343 
More more, 344 
Pasties, 344 
Pies, 343 
Plantation lunch or dinner, 344 
Rolls, 342 
Sloppy joes, 344, 345 
Spaghetti, 346 
Casserole, 345 
Sauce, 345, 346 
Swedish meat balls, 346 
Swiss meat balls, 346 
Fish anu shellfish 
Baked 
Fish fillets in Spanish sauce, 347 
Salmon, 347 
Tuna and noodles, 347 
Crab supreme, 347 
Halibut 
Creamed, 348 
Luncheon casserole, 348 
Individual salmon loaves, 348 
Pork 
Baked ham in a blanket, 348 
Casserole with biscuit topping, 350 
Chorizo and peppers, 348 
Ham 


Cheese, 349 

Loaf, 349 

Pineapple luncheon salad, 349 
Idaho ham loaf, 349 
Mock chicken, 349 


Pineapple-prune upside-down loaf, 350 


Rice-chicken, 349 
Spaghetti with pork sauce, 350 


Poultry 
Chicken 
A la king 
Cramer, 351 
For fifty, 351 
Baked loaf, 351 
Casserole, 351, 352 
For girls camp, 352 
Juanita’s salad delight, 353 
Opening social salad, 353 
Oven salad, 353 
Salad, 352 
Scalloped, 353, 354 
Supreme, 352 
Sweet barbecued on buns, 354 
Tamale casserole, 355 
Tetrazzini, 352 
Vegetable casserole, 353 
Turkey 
Casserole, 355 
And dressing, 355 
Wild rice casserole, 355 
Variety meats 
Ground bologna sandwiches, 356 
Combination meats 
Baked ham loaf, 356 
Johnny marzetti, 356 
Meat and potato casserole, 356 
Mellow ham loaf, 356 


QUICK AND EASY FAVORITES, 309-336 


Beef 
Chinese pepper steak, 310 
Ground beef 
Baked hamburger, 311 
Barbecued patties, 311 
Chop suey, 311 
Dawna’s tamale casserole, 311 
Enchiladas, 311 
Mexican casserole, 312 
Mock enchilada pie, 312 
With pastas 
Casserole Italiano, 312 
Hacienda hamburgers, 312 
Hungarian goulash, 312 
Marzette, 312 
Mexican lunch, 313 
Quick spaghetti, 313 
Ravioli pie, 313 
Stroganoff, 313 
With rice, 313 
Burger, 315 
Camper’s goulash, 314 
Cherokee casserole, 314 
Country pie, 314 
Green rice, 314 
Oh boy supper, 314 
Porcupine meat balls, 315 
Quick Spanish rice, 315 
Quickie, 314 
Ranch-style hash, 315 
Spanish rice, 315 
Shanghai casserole, 315 
Tasty meat balls, 316 
Tortilla casserole, 316 
With vegetables 


Bean, 316 
Kidney, 316 
Casserole--Chinese-style, 
316 
New joe special, 316 
Pie, 316 


Quick primary hash, 317 
Skillet dinner, 317 
Springtime skillet dinner, 317 
Miscellaneous 
Chili-meat deluxe, 317 
Mexican chilletti, 317 
Quick Mexican dinner, 317 
Tamale special, 318 
Hungarian goulash, 310 
Left-over meat, 311 
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Pepper steak, 310 


Quick casserole, 310 
Fish and shellfish 


Fish 
Baked fillets, 318 
Cod 
Cakes, 318 
Halibut 
Baked, 318 
Casserole, 318 
Perch 
Fritters, 318 
Salmon 
After-five casserole, 319 
Balls, 319 
Casserole, 319 
Croquettes, 319 
Custard, 319 
Fritters, 319 
Patties, 320 
Sole 
Delight, 320 
Swordfish 
Madison bake, 320 
Tuna 
Bake, 322 
Casserole, 322, 323 
Chinese, 320 
Chow mein, 323 
Company creamed, 320 
Crust pie, 321 
Easy, 321 
Goodies, 323 
Macaroni, 323 
Mock chicken casserole, 321 
Noodles and tuna, 321 
Quick, 321 
Rice, 322, 323 
Sweet and sour, 321, 322 
Tasty, 322 
Tunaroni supper, 324 
Miscellaneous 
Baked fillets in sauce, 324 
Carol’s creamed, 324 
Deep-fried fresh, 324 
Shellfish 
Clam 
Broiled, 324 
Fresh patties, 324 
Fritters, 324 
Venetian spaghetti with clam 
sauce, 325 
Crab 
Casserole, 325, 326 
Delight, 326 
Deviled, 326, 327 
Easy, 327 
Hearty-har, 327 
Imperial, 326, 328 
Jiffy delight, 328 
Olive-crab casserole, 328 
Party dish, 328 
Scalloped, 328 
Spinach, 326 
Tomato, 328 
Lobster 
Casserole, 329 
Creamed, 328 
Seafood casserole, 329 
Oysters 
Fried, 329 
Rice, 329 
Scalloped, 329 
Shrimp 
A la king, 331 
Batter-fried, 329 
Bisque, 332 
Chinese-style pineapple, 330 
Chow fun, 330 
Cocktail, 332 
Creamed, 330 
Creole, 330, 332 
Curry, 332 
Du jonghe, 332 
Foo yong, 332 
French-fried, 330, 331 
Golden gate, 331 
Harker’s island, 331 
Jambalaya, 333 
Pineapple, 333 


(Quick And Easy Favorites continued) 


Quick curry, 331 Baked seafood, 277 Beef, 294, 298 


Seafood Portugaise, 331 Hot, 277 Baltimore, 294 
Steamed, 333 Seafood casserole, 277 Bay leaf, 294 
Combination shellfish Pork Brown, 295 
Baked crab meat and shrimp,333 Bacon and egg, 277 Chili con carne, 295 
Combination fish and shellfish Ham Company, 295 
Finnan haddie lido, 333 Chilled loaf, 278 With dumplings, 295 
Pork Imperial, 278 Glorified, 296 


Chow mein, 334 
Sausage-rice, 334 


A la king, 335 
Almond, 334 
Casserole, 335 


Corned beef 
Quick 
Broiler meal, 336 
Cabbage, 336 
Frankfurters 


Fish and shellfish 


Fish 
Salmon 
Cucumber, 264 
Macaroni, 264 
Supreme, 264 
Sardine 


Maine sardine machia’s, 264 


Tuna, 267, 268 
Cabbage mold, 267 
Gelatin, 265, 266 


Mold, 278 
Piquant, 2'78 


Baked, 278 
Cauliflower, 279 
Cottage cheese, 279 


Mousse, 279 

Raisin, 279 

Rice, 279 

Talk of the town, 282 
Tomato, 280 


SANDWICH FAVORITES, 283-292 


Beef 
Barbecue, 284, 285, 286 
Belgian burger, 285 
Cheeseburgers, 285 
Chili burgers, 285 
Deviled hamburgers, 285 


Different sloppy joes, 286 


New sloppy joes, 286 
Patio burgers, 286 


Good brown, 296 
Ground beef 


Sweet and sour, 334 Poultry Burger, 298 
Poultry Chicken, 280 Busy day, 299 
Chicken Almond, 278 Chili, 299, 300 


Armand’s, 299 
Con carne, 300 
Homemade, 300 


Nut tree almond, 335 Curried, 280 Quick, 300 
Oriental, 335 Festive and fruit, 280 Quick, 300 
Turkey Hot, 280, 281 Real, 300 
Rice, 336 Luau, 281 Hamburger, 302, 303 
Variety meats Mandarin, 282 Bean, 301 


Mild chili beans, 302 
Prize winning Danish, 302 
School day chowder, 302 
Tabasco chili pot, 302 


Hawaiian, 296 


Ole franks, 336 Turkey Herbed, 296 
Skillet supper, 336 Wild rice, 282 Mormon, 296 
Luncheon meat Variety meat Noodle, 297 
Quick casserole, 336 Wiener bake, 282 Oven, 297 
Combination meats With rice, 295 
SALAD FAVORITES, 263-282 Chicken-ham, 282 Round, 297 


Savory brown, 297 
Spanish, 298 
Texas-style, 298 
Work meeting, 298 

Fish and shellfish 
Fish 


Salmon, 303 

Tuna, 303 

Miscellaneous, 303 
Seafarer’s, 303 
Seafood, 304 


Gumbo, 267 Santa Ana sloppy joes, 286 Shellfish 

Jiffy mold, 265 Sauce, 286 Clam, 304 
Lemon-gelatin, 265 Sloppy joes, 287 Oyster, 304 
Macaroni surprise, 265 Slushburgers, 287 Combination 


Meal-in-one, 267 
Mock, 266 
Molded, 266 


Snappy cheeseburgers, 287 


Spoon hamburger, 287 
Stuffed hard rolls, 287 


Pork 


Creole gumbo, 304 


Sausage and bean chowder, 305 


Mousse, 267 Supper on a bread slice, 287 Poultry 
Souffle, 268 Wimpies, 288 Chicken 
Miscellaneous Chicken Brunswick, 305 
Flaked, 268 Chinese, 288 Cracker, 305 
Shellfish Hot in Vienna loaf, 288 Curry, 306 
Crab, 269 Sandwich loaf, 288 ‘N’ dumplings, 306 
Baked, 268 Fish and shellfish Hungarian, 307 
Casserole, 269 Crab Noodle, 306 
Holiday, 270 Crabby, 289 Okra gumbo, 306 
Hot, 270 Delight, 289 Turkey 
Louis, 269 Party, 289 Bone, 307 
Molded, 271 Salmon Continental, 307 
Pacific, 270 Boats, 290 Variety meat 
Souffle, 270 Burgers, 290 Corned beef, 307 
Stuffed avocado, 270 Shrimp Missionary special, 307 
Tomato, 271 Burgers, 290 Wild game 
Lobster, 271 Tuna, 291 Inglish brown, 307 


Oyster, 272 

Scallops, 272 

Shrimp, 273, 275, 276 
Aspic, 273 
Avocado mousse, 274 
Cream cheese, 274 
Cucumbers, 274 
Delight, 274 
Jellied, 272 
Lettuce, 275 
Luncheon, 273 
Macaroni, 272 


Bunsteads, 290 
Hot Dutch buns, 291 
Ham 
Bun, 289 
Bunwiches, 289 
Variety meats 
Bologna 
Filled rolls, 291 
Corned beef 
In a biscuit, 291 
Sunday night, 291 
Frankfurter 


Venison chili, 308 
Wild meat, 308 
Combination 
Ameri-mix chili, 308 
Mish-mash, 308 


VARIETY MEAT FAVORITES, 209-218 


Corned beef 
Bake, 210 
Casserole, 210, 211 
Cheese, 211 
Creamed in pattie shells, 212 


Molded tomato, 272 Circle pups, 291 Dish, 211 
Pea, 275 Grilled loaf, 291 Hash, 211 
Pimento cheese, 275 Luncheon meat Divan, 212 
Set, 274 Ham on buns, 292 Macaroni loaf, 212 
Tomato Hot filled rolls, 292 Patties, 211 
Aspic, 276 Miscellaneous Pie, 212 
Mold, 276 Barbecue cheeseburgers, 292 Dried beef 


Vegetable mold, 276 

Zesty aspic, 276 

Zippy dressing, 277 
Combination 


Kraut-bacon round dogs, 292 
Tamale hero, 292 


Frizzled, 212 
Deviled ham 
Baked bean, 212 


SOUP AND STEW FAVORITES, 293-308 Flip-top deviled eggs, 213 
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(Variety Meat Favorites continued) 


Frankfurters 

Beans, 216 

Broiled, 216 

Cheese roll-ups, 216 

Hoosier pups, 217 

Lillipop, 217 

Macaroni, 216 

Mock ham, 217 

Noodle, 217 

Pronto pups, 218 

Rice bake, 217 

Texas jack, 218 
Heart 

Andalou, 213 

Baked stuffed, 212 
Kidney 

Gem state breaded, 213 
Liver 

Bake, 214 

Braised, 213 

Creole, 214 

Fried and onions, 214 

Loaf, 214 

Mushroom, 214 

Poor man’s goose, 215 

Puffs, 215 

Supreme, 215 

Vitamin pie, 215 
Luncheon meat 

Casserole, 215 
Spiced beef 

Peas, 215 
Tongue, 216 

Fox ranch pickled, 216 
Vienna sausage 


Hawaiian pork and beans, 216 


Combination meats 
Texas rice, 218 


VEAL FAVORITES, 87-96 
Chops 
Breaded, 88 
Harlequin rice, 88 
With sauce, 88 
Cutlets, 89 
Birds, 88 
French, 88 
Ground 


Special loaf, 89 
Vegetable one-dish meal, 89 
Roast 
Stuffed, 89 
Steaks 
Birds, 90 
Casseroles, 91 
Deluxe, 91 
Parmesan, 90 
Parmigiana, 90 
Scallopini napoli, 91 
Stuffed 
Apple, 92 
Birds, 91, 92 
Rolls 
Amandine, 92 
With Italian sauce, 92 
Supreme, 93 
Strips and cubes 
A la madelon, 93 
Amandine, 94 
California, 93 
Cashew, 95 
Casserole, 95 
Chow mein, 95 
City chicken, 93 
Country, 94 
Curried with rice, 94 
Gr .en peppers, 95 
Oven stew, 94 
Paprika, 95 
Ragout, 96 
Rice, 94 
Scallopini, 96 
Stew, 96 
Supreme, 96 
Vegetable supper, 96 


WILD GAME FAVORITES, 219-230 

Antelope 
Braised, 220 

Doves 
Charcoaled, 220 
Curry, 220 

Duck 
Braised in orange juice, 220 
Glazed with pineapple-orange sauce, 220 
Oranges in casserole, 220 


Rice, 221 


Roast wild and rice stuffing, 221 


Wild duck, 221 
Pheasant 
Baked with rice, 221 
Barbecued, 221 
Casserole, 222 
Elite, 222 
Fried, 222 
Pilau, 222 
Roast in sour cream, 223 
Smothered, 223 
Tamale, 222 
Tetrazzini, 223 
Wild Chinese, 223 
Wyoming, 223 
Rabbit 
Sweet and sour, 223 
Racoon 
Stuffed baked, 224 
Venison 
Barbecued, 224 
Braised, 224 
Casserole, 228 
Chili con carne, 224 
Deer 
Meat balls, 225 
Roast, 225 
Steak, 225 
Stroganoff, 225, 226 
Elk 


Boarding house mystery, 226 


Steaks, 226 

Swiss steak, 226 
Ground on rice, 226 
Jambalaya, 227 
Moose 


Pineapple Swiss steak, 227 


Roll, 227 
Oven-method jerky, 228 
Pie, 228 . 

Pot roast, 228 
Roast, 227, 228 
Sausage, 228 
Sour cream, 229 
Steak, 229, 230 


With mushroom sauce, 229 


Stroganoff, 227, 230 
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Special Order Department-Montgomery, Alabama 


Order Forms For 
FAVORITE MORMON RECIPES, INC. 


These order forms not for use by Mormon Relief Societies - see below 


ORDER FORM 


Send copies of FAVORITE MORMON 
RECIPES, ‘‘Meats’’ edition. 


TO: 


All prices include mailing charges: 
L) $3.45 per book, payment enclosed. 


CL) $2.95 each for 3 or more, payment enclosed. 


LJ Bill me at $3.95 each. 


FAVORITE MORMON RECIPES, INC. 
Box 3075, Montgomery, Ala. 36109 


GIFT ORDER 
Send____copies of FAVORITE MORMON RECIPES, ‘‘Meats”’ edition. 


TO: 
Name of Person to Receive Book My Name 
Address Address 
City State Zip Code City State Zip Code 
CL) $3.45 each enclosed (J $2.95 each for 3 or more CL) Bill me at $3.95 each 


FAVORITE MORMON RECIPES, INC./BOX 3075/MONTGOMERY, ALABAMA 36109 


RELIEF SOCIETY ORDER FOR FUND RAISING 


Send copies of FAVORITE MORMON RECIPES, ‘‘Meats’’ edition @$1.95 each. 
We will sell books for $2.95 each and make $1.00 profit on each book sold. 


TO: 


Name 


RELIEF SOCIETY TERMS 


All books are sent on trial. Unsold 


books may be returned for credit. Name of Organization 


Minimum order is 12 books. Postage 

and handling charges paid on orders Address 
for 24 or more books. Offer open 

only to Mormon Relief Societies. 


City State Zip Code 


FAVORITE MORMON RECIPES, INC./BOX 3075/MONTGOMERY, ALABAMA 36109 
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